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INTRODUCTION. 


'~J~'HE  first  edition  of  the  Coronation  Cookery  Book  was  compiled 
15  months  ago.  The  whole  edition  was  sold  in  a month, 
and  the  proceeds,  £36,  were  given  towards  St.  Mark’s  Church, 
Nottingham. 

Since  then  so  many  applications  have  been  received, 
that  I have  ventured  to  compile  a second  edition,  when  the 
proceeds  again  will  be  given  to  St.  Mark’s  Church. 

The  Recipes  have  been  given  by  the  Mayoresses  of 
Great  Britain  for  the  Coronation  year,  1911,  and  it  is  the  only 

Cookery  Book  published  with  recipes  from  that  source,  but  the 

% 

hints,  which  I have  added  to  increase  the  usefulness  of  the  book, 
have  been  given  by  friends. 

The  idea  of  the  book  and  the  work  of  compiling  it  is 
entirely  my  own,  but  the  proceeds  will  always  be  given  towards 
Church  work,  should  further  editions  be  called  for. 


I express  my  sincere  gratitude  to  the  Mayoresses  and 
friends  who  have  taken  such  great  trouble  to  send  me  such 
excellent  recipes  and  hints,  and  I hope  the  book  will  be  found 
useful  in  many  homes. 


22,  Shakespeare  Villas , 

Nottingham , 


ELEANOR  HOPKINS. 


February,  1913. 
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Com  Flour 
for  variety 
at  meals. 

you  can  have  a 
constant  change  of 
good  food  if  you 
make  good  use  of 
your  packet  of 
Brown  and  Poison's  “ 


Patent  ” Corn  Flour. 


Savoury  dishes  such  as  cauliflower  au  gratin, 
digestible  sausage  roll,  and  cheese  straws,  and 
Sweet  dishes , such  as  custard  pudding,  chocolate 
jelly  and  prune  jelly,  are  examples. 


The  pink  slip  in  every  packet  of 


u 


rewn  & 
p&tcnf  Corn  Flour 


tells  you  how  to  get  a full  recipe  book. 
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Almond  Biscuits 
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Biscotines 
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,,  Fingers 

9 9 9 9 

Eclairs  ... 

German  Biscuits 
Gingei 

Oatmeal  ,, 

9 9 9 9 

Quaker  Oat  ,, 
Rusks  

99  * • • * * * 

Wafers  ... 


28 

28 

28 

31 

31 

31 

31 

32 
32 
32 

32 

33 
33 
33 
33 


BREAKFAST  AND  SUPPER 
DISHES. 

A Breakfast  Dish  34 

Breakfast  or  Supper  Dish  ...  34 

Cheese  Omelet  34 

,,  and  Onions 35 

,,  Straws  ...  ...  35 

,,  Paste  for  Sandwiches  35 
Duchess  Potatoes  ...  ...  35 

Eggs  in  Mayonaise 36 

Egg  and  Bacon  Pie 36 

„ Pie  36 

Lnock  Crab  39 

Macaroni  and  Mushrooms  ...  39 

Meat  Roll — A Breakfast  Dish  39 

Medley  Pie  39 

Mushrooms  (Baked) 40 

,,  (Stewed)  ...  40 

Oatmeal  Porridge  40 

(Eufs  Aux  Anchois — For 

Four  People  40 

Oyster  Eggs  (Hot)  41 

Ramakin  Toast  41 


Breakfast  and  Supper  Dishes — cent. 


Savoury  Eggs 

41 

9 9 9 9 • • • * * * 

41 

,,  Pie  

42 

,,  Rice 

42 

Scotch  Eggs  

42 

,,  Porridge 

42 

, , Rivalry 

Stewed  Tomatoes  and 

43 

Spanish  Onions 

43 

Supper  Dish  

43 

Tomato  Potted  Meat 

41 

„ Eggs 

41 

,,  Omelet 

44 

,,  Breakfast  Dish 

44 

,,  Pie  

47 

,,  Rarebit 

47 

Welsh  Rabbit  ... 

47 

CAKE  HINTS  

48 

CAKES  AND  SCONES. 

To  Prevent  Sandwiches 

Be- 

coming  Dry 

48 

Baking  Powder 

49 

9 9 9 9 * * • 

49 

9 9 9 9 • * * 

49 

Abernethy  Cakes 

49 

Almond  Centre  Cake 

49 

,,  Cake  ... 

50 

American  Tea  Cakes 

50 

Apple  Cake  

50 

Apple  Meringue 

50 

Apricot  Jam  Sandwich 

51 

Arrowroot  Cake 

51 

Aunties’  ,, 

51 

Bachelor  ,, 

51 

9 9 9 9 • • • 

Brown  Scones  ... 

uL 

52 

Buns  T" 

52 

Gambridg'e  Cake 

52 

Cake  without  Eggs  ... 

55 

Cake 

5-5 

Ceylon  Cakes  ... 

• 55 

Cherry  ,,  

56 

Chocolate  ,,  

56 

99  ))  • • • • • • 

56 

Christmas  ,,  

57 

Coronation  ,,  

57 

Coburg  ,,  

57 

Cocoanut  Cheese  Cakes 

58 

,,  Cakes 

58 

,,  Tartlets  (Original) 

58 

Coffee  Cake  

58 

9 9 9 9 • • • • • • 

59 
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Cakes  and  Scones — Cotit. 


Cakes  and  Scones — Cont. 


Cornflour  Cakes 
Craigforth  Scones 
Cream  Puffs  ... 
Crumpets 
Currant  Bread 
Currant  Cake  ... 

,,  Cake  ... 

,,  ,,  (Rich) 

,,  „ (Nice) 

Deviled  „ 

Good  Family  Cake 
Tea  Cake 
Easter  Cakes  ... 
Eccles  ,, 
Favourites 
Fruit  Cake 

)j  n • • • 

Geneva  ,, 

Ginger  „ 
Gingerbread 


,,  Snaps 

Granda’s  Buns 
Hot  Irish  Cake 
Indian  Cake  ... 

Jam  Sandwich  ... 
Jumbles 
Kent  Tea  Cakes — Dec 
Layer  Cakes  ... 
Leamington  Cake 
Luncheon  ,, 

Maderia  ,, 

Newport  ,, 

Norwegian  Vaffle  Cake 
Orange  Cake 


, 180C 


n 99  • • • 

Oven  Scones  ... 
Hovis  ,, 
Pancake  „ 

Parkin  

Pikelets  ... 
Pineapple  Cakes 
Plain  Lunch  ,, 
Plum  Cake 


))  ))  * * * 

Pudding  Pies  ... 
Queen  Cakes  ... 

JJ  99 


9 9 9 9 • • • 

Raspberry  Buns 
Rice  Cake 


Rich  Plum  Cake 
Sally  Lunn 
Sandwich  Cake 


59 

Scones  

81 

59 

9 9 • • • •••  ••• 

81 

60 

99  • • • • • • ... 

81 

60 

))  • • • • • . ... 

81 

60 

,,  (Delicious) 

82 

60 

Scotch  Scones  ... 

82 

60 

99  9 9 • • • ... 

82 

63 

Seed  Cake 

82 

63 

99  99  •••  ... 

83 

63 

Short  Bread  

83 

64 

9 9 9 9 • * * ... 

83 

64 

9 9 9 9 • • • ... 

84 

64 

Shortbread  (Scotch)  ... 

84 

64 

9 9 9 9 

84 

65 

Short  Bread  

84 

65 

Cherry  Cake  

87 

65 

Snow  ,, 

87 

65 

Soda  „ 

87 

66 

9 9 99  •••  ... 

88 

66 

,,  Scones  

88 

66 

Sponge  Cake  

88 

66 

9 9 9 9 • • • *.. 

88 

67 

,,  Buns  ... 

89 

67 

,,  Parkin 

89 

67 

Spiced  Bread 

89 

68 

Spice  Cake  

89 

68 

Swiss  ,, 

89 

68 

„ Roll  

... 

90 

68 

9 9 9 9 • • • • • • 

90 

71 

Tea  Cake  

90 

Victoria  Sponge 

90 

71 

Tricolour  Layer  Cake 

91 

71 

Welsh  Light  Cakes  ... 

91 

72 

72 

72 

Yorkshire  Parkin 

... 

91 

72 

73 

CHILDREN’S  AILMENTS, 

73 

73 

74 
74 

SYMPTOMS  AND  FIRST- 
AID  HINTS. 

74 

Bleeding  from  the  Nose 

92 

74 

Burns  and  Scalds 

92 

75 

Choking 

92 

75 

Convulsions 

92 

75 

Croup  ...  

92 

76 

Faints  

95 

76 

Measles 

95 

76 

Mumps  ...  

95 

76 

Scarlet  Fever 

95 

79 

Stings  ...  

95 

79 

79 

Substance  in  the  Eye 
Temperature  and  How  to 

96 

80 

Take  It  

96 

80 

Whooping  Cough 

96 

80 

Ice  

96 

80 

Medicine  Glass 

... 

96 
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CHUTNEYS. 


Apple  Chutney 
))  )) 

Bengal  ,, 

9 9 99 

Chutney 


Green  Tomato  Chutney 
Tomato  Chutney 


97 

97 

97 

98 
98 
98 

98 

99 
99 
99 

100 

100 

100 


CREAMS,  JELLIES  AND 
SWEETS. 


Hints 

..  100 

Abbot’s  Delight 

..  103 

Alexandra  Cream 

..  103 

Almac 

..  103 

Almond  and  Prune  Mould  . 

..  104 

Apple  Custard 

..  104 

Apple  Snow 

..  104 

Banana  Cream 

..  104 

Baldur  ,, 

..  105 

Banana  Jelly 

..  105 

Banana  Trifle 

..  105 

Chocolate  Shape 

..  105 

,,  Cream 

..  105 

Gateau  of  Prunes 

..  106 

Compote  of  Fruit 

..  106 

Creme  a-la-Mode 

..  106 

,,  ,,  Barum  ... 

. 106 

A Delightful  Jelly 

. 107 

Fruit  Creams 

. 107 

,,  Trifle  

. 107 

,,  Salad  

. 108 

,,  Shape  

. 108 

„ Sponge  

. 108 

Gateau  a la  Trouville 

. 108 

Gooseberry  Fool 

. Ill 

,,  Trifle 

. Ill 

Honeycomb  Sponge  ... 

. Ill 

,,  Shape  

. 112 

,,  Mould  ... 

. 112 

Irish  Moss  

. 112 

Jelly  Trifle 

. 112 

,,  With  Fruit 

. 113 

Lemon  Cheese 

. 113 

99  ff  ... 

. 113 

99  9 9 ...  . . 

. 113 

,,  Cream  

. 113 

99  99  ...  ,, 

. 114 

,,  Curd  

. 114 

,,  Cheese  Curd  ... 

. 114 

..  Jelly  

. 114 

„ Pie  

. 115 

,,  Preserve,  or  Curd  .. 

. 115 

Creams , Jellies  and  Sweets — Cont. 


„ Sago  

. 115 

,,  Solid 

. 115 

99  99  •••  •* 

. 116 

99  99  •••  *• 

. 116 

,,  Sponge  

. 116 

,,  Mould 

. 116 

Malvern  Beacon  

. 119 

Marble  Cream 

. 119 

Milk  Jelly  

. 119 

9 9 9 9 • • • •• 

119 

Milan  Souffle 

120 

Norwegian  Cream  

120 

Pear  Cream  

120 

Pineapple  Cream  

121 

Rice  ,,  

121 

Roqrod  (A  Norwegian 

National  Dish) 

121 

Sago  and  Raspberry  Mould  121 

Siberian  Cream 

122 

Spanish  ,,  

122 

Strawberries  at  Christmas  .. 

122 

Stewed  Orange  

122 

Sponge  Cake  Jelly  ... 

123 

To  Make  Sillabubs  ... 

123 

Strawberries  and  Tapicoca  .. 

123 

Nice  Sweet  

123 

Two  Pretty  and  Easily  made 

Cold  Sweets  ... 

124 

Trifle  

124 

Turkish  Delight  

124 

9 9 9 9 •••  • • • 

127 

Vanilla  Cream 

127 

DRINKS. 

Angelica  Wine  

127 

Cherry  Brandy 

128 

Ginger  Beer  

128 

,,  Wine 

128 

99  99  •••  •••  ••• 

128 

Home  Made  Wine  

129 

Hop  Wine 

129 

Lemonade  to  Keep  

129 

9 9 • • • • • • ... 

130 

9 9 • • • • * • ... 

130 

,,  — Good  for  Parties 

130 

Lemon  Squash  

130 

Lemonade 

130 

Rhubarb  Wine — Very  Good... 

131 

Sherbet  

131 

White  Currant  Shrub 

131 1 

FISH  RECIPES. 

Fish  Hints  

132 

Bloater  Paste 

132 

9 9 9 9 

132 

Fish  

135 

,,  Cakes  

135 

9 9 9 9 

135 

>,  »»  (Russian) 

135 
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Fish  Recipes... cont. 


Game  and  Poultry.,  cont. 


,,  Cream  ...  136 

,,  Cooked  in  its  own  Juice  136 

,,  Pie  ...  ...  ...  136 

,,  Souffle  136 

Lobster  (Jellied)  137 

Small  Rolls  with  Lobster  ...  137 

Boston  Deep  Oysters  Stewed  137 

Baked  Halibut  ...  ...  137 

Kedgeree  (Breakfast  Dish)  ...  138 

Kippered  Cod  138 

Savoury  (Original)  ...  ...  138 

Salmon  (Moulded)  138 

Shrimp  (Potted)  139 

French  Recipe  for  Cooking 

Soles  139 

Cod’s  Roe  Fried  ...  ...  139 

Cod  140 

Cooked  Fish  ...  ...  ...  140 

Eels  (Fried)  140 

Fresh  Haddock  (Baked)  ...  140 
Haddock  (Boiled)  ...  ...  140 

„ (Fried)  143 

Halibut  (Boiled)  143 

„ (Fried)  143 

FRUIT  HINTS 143-144 


FURNITURE  CREAM  AND 
POLISHES. 

Furniture  Cream 


Paste 

Polish 


To  Renovate  Leather  Seats 
of  Furniture,  etc. 

Cleaning  Old  Oak  and 
Mahogany  Furniture 
For  Scrubbing  Wooden 

Tables  and  Floors 

For  Taking  Water  Marks  and 
Stains  out  of  Polished  Furni- 


144 

144 

145 
145 
145 
145 

145 

146 
146 
146 


Creamed  Chicken 

. 151 

Fowl  (Pressed) 

..  152 

Hare  (Jugged)  

,.  152 

Jellied  Rabbit  ... 

..  152 

Roman  Rabbit  Pie 

..  152 

Pate  of  Rabbit 

..  153 

Rabbit  or  Chicken  Souffle  . 

..  153 

ICINGS. 

Butter  Icing  ...  1*53 

Cocoanut  Cake  Icing  ...  154 

Icing  154 

,,  for  Cakes  1J4 

” „ 154 

Water  Icing  for  Small  Cakes  154 


Barley  Water 


INVALID  COOKERY  RECIPES. 

Accidulated  Raspberry  Syrup  155 

155 

155 

156 
156 
156 
156 
156 
159 
159 


Beef  Juice  ...  _ ••• 

,,  Tea  for  Invalid 

,,  Tea  

„ ,,  (Raw) 

,,  ,,  Jelly  for  Invalids 

A Calf’s  Foot  Boiled  ... 

Chicken  Soup  for  Invalids 
Savourv  Custard  for  Invalids  159 

Gruel  159 

Invalid  Pudding  160 

Invalid’s  ,,  •••  •••  160 

Jelly  of  Bread — For  a Sick 
Person  ...  •••  160 

Fresh  Orange  Jelly — Very 
Refreshing  when  111  ...  jot) 

Milk  •••  •••  • ••  -*-^1 

Nourishment  for  an  Invalid  161 

Sole  for  Invalid  161 

A Simple  Night-Light  for  a 
Sick  Room 161 


ture 

146 

JAM  AND  JELLY  HINTS  ... 

162 

CAME  AND  POULTRY. 

JAMS  AND  JELLIES. 

Hints  

146 

Jam  Making 

162 

Boned  Roast  Fowl 

147 

Apple  Ginger 

162 

Cazewela  (Indian  Recipe)  ... 

147 

9 9 9 9 * * * 

162 

Charteuse  of  Chicken 

148 

,,  Marmalade  

163 

Chicken  Cream  

148 

Apricot  Jam  

163 

n )»  • • • • • • 

148 

Dried  Apricot  Jam  

163 

„ Fingers  

148 

Apricot  Jam  _ 

164 

,,  Mixture 

151 

,,  ,,  (From  Dried 

,,  Mould 

151 

Apricots)  ... 

164 

,,  Pie  (To  be  eaten  hot 

Banana  and  Black  Currant 

or  cold)  

151 

Jam  

• 

164 
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Jams  and  Jellies.  ..eont. 


Meats.,  cont. 


Blackberry  Jelly  

164 

Lamb’s  Head  and  Pluck 

186 

,,  and  Apple  Jam 

Cold  Dish — Loin  of  Lamb  ... 

187 

(Seedless) 

167 

Macaroni  and  Mutton 

187 

Black  Currant  Jam  

167 

Meat  Roll  

187 

Bottling  Pears  

167 

a yt  •••  •••  ••• 

188 

Red  Currant  Jam  

168 

,,  and  Potato  Cakes 

188 

Compote  of  Fruit  

168 

Mince  Loaf  

188 

Marrow  J am  ... 

168 

Miriton  of  Beef  

188 

Orange  Marmalade  ..." 

168 

Mother’s  “Once  a Week”  ... 

190 

yy  a • • • • • • 

169 

Mushroom  Dumplings 

190 

yy  yy  •••  • • • 

169 

Potato  Pudding  (A  Favourite 

Marmalade  

169 

Cornish  Dish)  

190 

yy  • • • • • • • • • 

170 

Potted  Head  

191 

Orange  Marmalade  (Seville) 

170 

„ Meat  

191 

Seville  Orange  Marmalade  ... 

170 

Pressed  Beef  

191 

Orange  Marmalade 

171 

,,  ,,  (Very  Good)  ... 

192 

Preserved  Pears  

171 

))  a •••  •••  ••• 

192 

Rhubarb  Jelly 

171 

Rabbit  Mould  ... 

192 

»,  Jam 

172 

A Nice  Way  to  Cook  a Rabbit 

192 

,,  (Preserved) 

172 

Roast  Ham  

193 

,,  and  Apple  Jam 

172 

Sausage  Roll 

193 

,,  Marmalade 

172 

Savoury  Duck 

193 

For  Stewing  Pears  ... 

174 

Seasoned  Beef 

193 

Tomato  Jam  

174 

Scarboro’  Beef  

194 

yy  yy 

174 

Scotch  Haggis  

194 

Vegetable  Marrow  Preserves  174 

Spiced  Beef  

194 

» ,,  Jam 

175 

Hot  Dish — Stewed  Chop 

194 

yy  yy  yy  ... 

175 

Gravy  Salt  

195 

Marrow  Ginger  

175 

Stewed  Steak  ... 

195 

Windfall  Apple  Jelly  ... 

176 

Veal  Cake  

195 

yy  yy  •••  ...  ... 

195 

LAUNDRY  HINTS.  ...  176-178 

,,  and  Ham  Roll 

196 

MEATS. 


MEDICAL. 


Meat  Hints  

A Rule  ...  ...  ... 

Beef  and  Ham  Roll 

,,  Kidney  (How  to  Dress 

it)  

,,  Mould  

,,  Olives  

yy  yy  » • » ...  ... 

„ Roll  


,,  Rolls  (Cold  Meat) 
,,  Steak  Pudding'  ... 

Brawn  

Canterbury  Brawn  ... 

Garston  Roll  

Camp  

Curried  Mince 
Ham  (How  to  Boil)  ... 

„ Pie  

Gelatine  of  Veal 
Jugged  Steak 


178 

179 

179 

180 
180 
180 
182 
182 
182 
182 
183 
183 
183 

183 

184 

184 

185 
185 
185 

185 

186 
186 


Hints  196-198 

Asthma  Cure 198 

Blackberry  Medicine  for 

Diarrhoea  198 

Cayenne  Pepper  198 

Corn  Cure  198 

Chest  Cold  and  Hoarseness  199 

,,  Liniment  199 

Cod  Liver  Oil  Emulsion 

(Home-made)  199 

Cough  (Certain  Cure)  ...  199 

,,  Mixture  199 

>>  »>  ...  ...  200 

>>  >i  ...  ...  200 

>>  >>  ...  ...  200 

” >>  (Good)  ...  200 

,,  or  Cold  Cure  ...  200 

,,  and  Colds  201 

Diarrhoea  (to  Cure) 201 

Embrocation  ’ |oi 

Eye  Lotion  *"  202 

Fever  Medicine  ...  ...  202 
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Medical,  ..coni. 

Fruit  Salts  

Rheumatism  

))  • • • • • • . . • 

Copy  of  Prescription  for 
Rheumatism  by  a Famous 

Physician  

Rheumatism  

Sore  Throat — Simple  Remedy 

Spring-  Medicine  

Warts  

Whooping  Cough,  or  other 
Troublesome  Cough 
Whooping  Cough  (or  any 

other)  

Whooping  Cough  Relief 

,,  ,,  (Preventa- 

tive ... 

Malt  Extract  (Home-made)  ... 

Milk  Punch  

Black  Currant  Vinegar 
Raspberry  or  Blackberry 
(Brambles)  Vinegar 

Raspberry  Vinegar  

For  Sore  Throat  

A Simple  Night-Light  for  a 
Sick  Room 

PICKLES  AND  SALADS. 

Beef  Tongue  (How  to  Cure) 
Beet  Root  (Pickled)  ... 
Cabbage  (Red) — How  to 

Pickle  

Bottled  Fruit 

Hams  and  Tongues  (How  to 
Pickle) 

Italian  Salad 

Lemon  Pickle 

Pickled  Damsons  

Pickle  for  Eggs  

Pickled  Damsons  

To  Pickle  Eggs  

Marrow  Pickle 
Mayonnaise  Dressing 
Mustard  Pickle  ...  .:. 

Russian  Salad 

Salad  Dressing  

„ ,,  (To  Keep)  ... 

„ ,,  (Simple) 

Tomato,  Walnut  and  Celery 

Salad  ...  

Green  Tomato  Pickle 
Ripe  or  Green  Tomato  Pickle 

Ox  Tongue  

For  Pickling  a Tongue  about 

71bs 

PUDDINGS  AND  TARTS. 

..  Pudding  Hint 

Almond  Pudding  


Puddings  and  Tarts.,  cont. 

Almond  Pudding  (See  Cocoa- 
nut  Pudding)  215 

>»  n ...  ...  216 

Apple  Pudding  216 

.»  ».  (Baked)  ...  216 

Aunt  Mary  Pudding 216 

The  Author’s  Xmas  Pudding  217 
Bakewell  Tart  (Very  Good)  217 
>>  ,,  (The  Original 

Recipe  ...  217 

,,  Pudding  218 

Birds’  Nest  Pudding  ...  218 

j j 218 

Light  Bread  Pudding  (Baked)  219 

Bristol  Pudding  219 

Brown  ,,  219 

Christmas  Pudding  (Without 

Eggs)  ...  219 

Christmas  Pudding  ...  ...  220 

,,  ,,  (Own 


Recipe  220 

9 9 99 

220 

9 9 9 9 • • • 

223 

, ))  ))  < •••  ••• 

223 

Clairvoyant  Pudding 

223 

Clvdebank  Pudding 

224 

Cheese  ,, 

224 

Chocolate  ,, 

224 

Cocoanut  ,,  

225 

Cocoanut  Pudding  (Delicious 

Cold  Pudding) 

225 

Coffee  Pudding  

225 

Cold  Sponge  Pudding 

226 

Colchester  Pudding  ... 

226 

Craigmore  ,,  

226 

Cupar  Dumplings  for  Stew 

227 

Cup  Pudding 

227 

Cupful  ,, 

227 

Date  Pudding  ... 

227 

“Dun  Fillen”  Paste  for  Fruit 

Tarts 

228 

Empress  Pudding  

228 

9 9 9 9 • • • • • • 

228 

Eve’s  ,,  

231 

Fig 

231 

French  Pancakes 

231 

Fresh  Fruit  Pudding  Cold  ... 

231 

French  Pancakes 

232 

Ginger  Bread  Pudding 

232 

Ginger  Pudding  

232 

Free  Kirk  Pudding 

232 

German  Pastry  

233 

Gooseberry  Pudding  (Boiled)  233 

Honey  Pudding  

233 

Iris  ,,  

233 

Jennie  ,,  

234 

Lemon  ,, 

234 

) ) ff  •••  ••• 

234 

Light  ,, 

234 

Lucy  ,,  

235 

Macaroni  ,,  

235 

Marguerite  ,,  

235 
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Puddings  and  Tarts  — cont. 

Marmalade  ,,  

yy  yy  • • • • • • 

Mincemeat  

Mousseline  Pudding 

Mincemeat  

Moss  Pudding  

Natal  ,,  

Nice  ,,  

Nun’s  Cream  Pudding 

Orange  Pudding  

Paddington  Pudding 

Pastry — My  On  Way 

Pineapple  Pudding 

Plain  ,,  

Plum  „ 

Presteign  or  Laid  Pudding  ... 
Profferties — An  African 

Recipe  

Prune  Pudding  

Queen  „ 

Raisin  Dumpling  

Raspberry  Pudding 

Roman  ,, 

Rice  Pancakes  

French  Rice  Pudding 
Saloon  Pudding 

Sago  Plum  Pudding 

Sponge  Pudding  

yy  yy 

yy  yy  ...  ... 

Shaftesbury  House  Pudding 
Short  Pastry  ... 

St.  Surmina  Pudding 
Steamed  Ground  Rice  Pud- 
ding   

Spanish  Pudding  

Surprise  ,,  

Sunday  „ 

Tomato  Tart 

Two  Ounce  Pudding 

Tiger  Pudding  

Treacle  Sponge 

Vegetable  Pudding  

Xmas  ,,  

” yy 

>>  yy 

SAUCES. 

Caramel  Sauce  

A Cold  Sauce  for  Plum  Pud- 
ding   

Lemon  Sauce  ... 

Mayonnaise  Sauce  

Mint  ,,  

>»  >> 

Mustard  „ 

Savoury  Fish  Sauce 

Sauce  Rernoulade 
Shikaree  Sauce  for  Wild 

Duck 

Tomato  Sauce  ... 

>>  » (100  years  old) 


Puddings  and  Tarts.,  cont , 


„ Store  Sauce  ... 

...  257 

Worcester  Sauce 

...  258 

SOUPS. 

Soup  Hints  

...  258 

Asparagus  Soup 

...  258 

Barley  „ 

...  259 

Brown  Celery  Soup  ... 

...  259 

Cabbage  Soup 

...  259 

Celery  Cream  Soup  ... 

...  260 

Cheap  Soup — 1800— Good 

...  260 

,,  ,,  (Delicious) 

...  260 

Clear  Soup  (First  Stock) 

...  260 

yy  yy  • • • • • • 

...  263 

yy  yy  •••  • • • 

...  263 

Mock  Hare  Soup 

...  263 

Irish  „ 

...  264 

Potato  ,, 

...  264 

Spanish  ,, 

...  264 

Tomato 

...  264 

Tomato  Soup  (quickly  made)  267 

vegetable  Marrow  Soup 

...  267 

White  Soup 

...  267 

STAINS. 

Hints  267-268 

SWEATMEATS. 

Caramel  Toffee 

...  268 

Cocoanut  Ice  ... 

...  269 

Creamed  Plums  (for  Bazaars)  269 

Everton  Toffee 

...  269 

Swiss  Milk  Toffee 

...  270 

Sweets  for  Bazaars  ... 

...  270 

Russian  Toffee 

...  270 

Toffee  

...  271 

Turkish  Delight 

...  271 

TOILET. 

Hair  Brush  (to  Clean)  ...  271 
Gopd  Hair  Pomade  ...  ...  272 

Hair  Wash  272 

Lavender  Water  272 

Mouth  Wash  (very  good)  ...  272 
Recipe  dating  from  1795  for 
Pot  Pourri  (The  Tasting 

Sweet  Pot) 273 

Scent  for  Satchets  273 

Tooth  Powder 273 

USEFUL  INFORMATION  274  276 
VEGETABLES. 

Hints  276-277 

Vegetable  Dishes  277 

How  to  Cook  Onions  so  that 
they  will  not  Repeat  ...  277 
Broad  Beans  with  Cream  ...  277 

Butter  Beans 278 

Curried  Lentils  278 

Curry  278 

Potato  Cakes 279 

Simple  Vegetable  Savoury  ...  279 

Spanish  Onion  279 

Stuffed  Onions  (Spanish  or 
Portugal)  279 

NEW  RECIPES  ...  280  to  End. 
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the  fabric 

for  the  family. 

For  Ladies’  Nightdresses,  Blouses,  Underwear,  etc.  Gen- 
tlemen’s Day  Shirts,  Sports  Suits,  Pyjamas,  and  Children’s 
Frocks,  Underclothing,  etc. 


No  material  is  such  a firm  favourite  with 
every  member  of  the  family  as  “ Viyella  ” 
when  once  worn  ; — no  material  is  better 
suited  to  its  every  need  in  day  and  night 
attire  as  “ Viyella,”  which 


DOES  NOT  SHRINK. 

“ Viyella  ” is  nothing  new,  nothing  ex- 
perimental ; time  has  proved  its  reliability, 
utility  and  superiority. 


‘Viyella”  is  essentially  a high- 
class  washing  material,  excellent  in 
appearance,  delightfully  soft,  en- 
tirely devoid  of  the  irritating  feat- 
ures of  ordinary  flannels,  light  in 
weight,  yet  warm  and  hygienic  and 
very  durable:  therefore  economical 


ASK  YOUR  DRAPER 
EOR  PATTERNS. 

If  any  difficulty  is  ex- 
perienced in  obtaining 
“ Viyella  ” the  manu- 
facturers ■will  gladly 
send  patterns  and  ad- 
dress of  nearest  retailer. 
Please  note  the  genuine 
material  is  marked 
“ Viyella  ” on  every 
yard  of  the  selvedge. 

Wm  HOLL'  NS  & Co.  ,Ltd  , 
43a,  Viyella  House, 
Newgate  Street, 
London,  E.C. 


Mayors  and  Mayoresses  of  Great  Britain 
for  Coronation  Y ear. 


Abergavenny — 

Mr.  J.  O.  and  Mrs.  Marsh. 

Abingdon — 

Mr.  A.  E.  and  Mrs.  Preston. 

Accrington — 

Aid.  A.  S.  and  Mrs.  Bury. 
Aidburgh — 

Aid.  W .H.  Hall, 

Miss  A.  L.  Hall  (daughter). 

Andover — 

Coun.  J.  Compton  and 
Mrs.  Reeks. 

Appieby — 

Aid.  J.  S.  and  Mrs.  Rigg. 

Arundel — 

Aid.  J.  N.  and  Mrs.  Hare. 

Ashton-under-Lyne — 

Coun.  C.  H.  and  Mrs. 
Waterhouse. 

Aston  Manor — 

Aid.  Alfred  and  Mrs.  Taylor. 

Bacup — 

Aid.  J.  H.  and  Mrs.  Maden. 
Banbury — 

Coun.  H.  R.  F.  and 
Mrs.  Brooks. 

Bransley — 

Coun.  H.  M.  and  Mrs.  Walker. 

Barnstaple — 

Mr.  J.  T.  and  Mrs.  White. 

Barrow-in-Furness — 

Coun.  T.  F.  and  Mrs.  Butler. 

Basingstoke — 

Coun.  F.  A.  and  Mrs.  Prance. 

Battersea— 

Coun.  J.  E.  and  Mrs.  Astill. 

Bath — 

Coun.  T.  B.  and  Mrs.  Silcock. 

3atiey — 

Coun.  J.  and  Mrs.  Stubley. 

Beccies— 

*Ald.  Col.  T.  Wilson. 

Bedford — 

Coun.  T.  B.  and  Mrs.  Hope, 
‘iarrr.ondsey— 

Coun.  A.  Layman  and 
Miss  E.  Layman. 


Berwick-on-Tweed — 

Aid.  J.  W.  and  Mrs. 
Plenderleith. 

Bethnal  Green — 

Coun.  C.  E.  and  Mrs.  Fox. 

Beverley — 

Coun.  Hy.  and  Mrs.  Samman. 

Bewdiey — 

Mr.  and  Mrs.  Jno.  Green. 

,B3Xllili — 

Mr.  and  Mrs.  J.  A.  Paton. 

Bideford — 

Coun.  J.  U.  and  Mrs.  Fulford. 

Birkenhead — 

Coun.  A.  W.  and  Mrs.  Willmer. 

Birmingham — 

Right  Hon.  W.  H.  and 
Mrs.  Bowater. 

Bishop’s  Castle — 

Aid.  S.  H.  and  Mrs.  Puckle. 

Blackburn — 

Aid.  F.  T.  and  Mrs.  Thomas. 

Blackpool — 

Coun.  W.  H.  and  Mrs. 
Broadhead. 

Blandford — 

Aid.  J.  T.  and  Mrs.  Barnes 
(8th  time). 

Bodmin — 

Major  W.  A.  and  Mrs.  Bawden. 

Bolton — 

Aid.  J.  T.  and  Mrs.  Cooper. 

Bootie — 

Coun.  J.  R.  and  Mrs.  Barbour. 

Boston — 

Aid.  Jas.  and  Mrs.  Eley. 
Bournemouth — 

Aid.  Chas.  and  Mrs.  Hunt. 

Brackiey — 

Aid.  G.  W.  and  Mrs.  Hawkins. 

Bradford — 

Right  Hon.  Jacob  and 
Mrs.  Moser. 

Bridgnorth — 

Coun.  Enoch  and  Mrs.  Sarjeant. 

Bridgwater — 

Aid.  H.  W.  and  Mrs.  Pollard. 
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Bridlington — 

Coun.  J.  V.  and  Mrs.  Mainprize. 

Bridport — 

Aid.  W.  E.  and  Mrs.  Randall. 

Brighouse — 

Aid.  Robt.  Thornton, 

Mrs.  F.  E.  Atkinson  (niece). 

Brighton — 

Coun.  Chas.  and  Mrs. 
Thomas-Stanford. 

Bristol — 

Right  Hon.  C.  A.  Hayes  and 
Miss  Hayes  (daughter). 

Bromley — 

Aid.  Thomas  and  Mrs.  Davies. 

Buckingham — 

R.  E.  Bennett  and  Miss  Bennett. 

Burnley — 

Aid.  J.  M.  Grey  and 
Mrs.  Metcalfe  (daughter). 

Burton-on-Trent — 

Coun.  Thos.  and  Mrs.  Jenkins. 

Bury — 

Coun.  Wm.  and  Mrs.  Bridge. 

Bury  St.  Edmunds— 

Coun.  J.  Ridley  and 
Mrs.  Hooper. 

Caine — 

Coun.  Edwin  and  Mrs.  Pound. 

Camberwell — 

*Ald.  Whitworth  St.  Cedd. 

Cambridge— 

Aid.  Geo.  and  Mrs.  Stace. 

Canterbury — 

Aid.  F.  Bennett-Goldney  and 
Mrs.  Evans  (mother).  Mayoress 
six  years. 

Carlisle — 

Sir  Benjamin  Scott  and 
Mrs.  Scott-Steele. 

Chard — 

Aid.  S.  H.  and  Mrs.  Dening. 

Chatham— 

Aid.  W.  E.  R.  and  Mrs.  Randall. 

Chelsea — 

Coun.  C.  and  Mrs.  Head. 

Chelmsford — 

Coun.  T.  J.  D.  Cramphorn  and 
Miss  M.  F.  Cramphorn  (sister). 

Cheltenham — 

Coun.  C.  H.  Margrett  and 
Mrs.  Margrett. 

Chester — 

Aid.  D.  L.  and  Mrs.  Hewitt. 

Chesterfield — 

Aid.  C.  P.  and  Mrs.  Markham. 

Chichester — 

Aid.  G.  M.  Turnbull, 

Mrs.  Alexander  Gow. 


Chippenham — 

Coun.  Wm.  and  Mrs.  Small. 

Chipping  Norton— 

Coun.  Austin  and  Mrs.  Webb. 

Chorley — 

Coun.  H.  W.  and  Mrs.  Hitchen. 

Christchurch — 

Coun.  Robert  and  Mrs.  Druitt. 

Clitheroe — 

Aid.  J.  T.  and  Mrs.  Whipp. 

Colchester — 

Coun.  Frank  and  Mrs.  Cant. 

Colne — 

Coun.  Turner  and  Mrs.  Hartley. 

Congleton — 

Aid.  A.  and  Mrs.  Barlow. 

Coventry — 

Aid.  Wm.  and  Mrs.  Lee. 

Crewe— 

Coun.  Abraham  and  Mrs.  Jervis. 

Croydon — 

Aid.  Jas.  and  Mrs.  Trumble. 

Darlington — 

Coun.  Lewis  and  Mrs.  Eastwood. 

Dartmouth — 

Mr.  and  Mrs.  E.  E.  Lort 
Phillips. 

Darwen — 

Coun.  W.  P.  and  Mrs.  Kay. 

Daventry — 

Aid.  A.  E.  and  Mrs.  Harrisson. 

Deal — 

Aid.  Jas.  and  Mrs.  Edjar. 

Deptford — 

Coun.  E.  G.  H.  and  Mrs. 
Berryman. 

Derby — 

Sir  Thos.  Roe  and 
Mrs.  Newbold. 

Devizes — 

Coun.  R.  H.  and  Mrs.  Caird. 

Devonport — 

Aid.  and  Mrs.  Wm.  Littleton. 

Dewsbury — 

Aid.  Major  P.  B.  Walker  and 
Miss  Walker. 

Doncaster — 

Coun.  Chas.  Wightman  and 
Mrs.  J.  T.  Wightman  (daughter- 
in-law). 

Dorchester — 

Coun.  C.  F.  and  Mrs.  Symes. 

Dover — 

Sir  W.  H.  and  Lady  Crundell. 

Droltwich — 

Aid.  Jackson  and  Mrs.  Gabb. 

Dudley — 

Coun.  J.  A.  and  Mrs.  Hillman. 

Dukinfield — 

Aid.  J.  B.  and  Mrs.  Hibbert. 
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Dunstable — 

Coun.  Albert  and  Mrs. 
Gutteridge. 

Durham — 

The  Marquis  and  Marchioness 
of  Londonderry. 

Ealing — 

Coun.  J.  R.  and  Mrs.  Francis. 

East  Ham — 

Coun.  Ernest  and  Mrs.  Edwards 

Eastbourne — 

Aid.  and  Mrs.  Ed.  Duke. 

Eccles — 

Coun.  and  Mrs.  Scott-Forbes. 

Evesham — 

*Coun.  J.  LI.  Felton. 

Exeter — 

Mr.  and  Mrs.  A.  T.  Loram. 

Eye — 

Col.  J.  S.  Wilkins,  D.S.O.,  and 
Miss  A.  C.  French  (sister-in- 
law). 

Falmouth — 

Aid.  F.  J.  and  Mrs.  Bowles. 

Faversham — 

Dr.  S.  R.  and  Mrs.  Alexander. 

Finsbury — 

Aid.  E.  H.  and  Mrs.  Tripp. 

Folkestone — 


Halifax — 

Aid.  F.  W.  and  Mrs.  Thompson. 
Hammersmith — 

Coun.  N.  W.  and  Mrs.  Shairp. 

Hampstead — 

Coun.  Wm.  and  Mrs.  Woodward. 
Harrogate — 

Coun.  and  Mrs.  A.  B. 
Boyd-Carpenter. 

Hartlepool — 

Dr.  and  Mrs.  W.  Scott-Gibbs. 

Harwich — 

Aid.  S.  R.  Groom  and 
Miss  Frances  Groom  (sister). 

Haslingden — 

Aid.  Hy.  and  Mrs.  Worsley. 

Hastings — 

Aid.  R.  W.  and  Mrs.  Mitchell. 

Hedon — 

Mr.  and  Mrs.  W.  E.  Allison. 

Helston — 

Coun.  and  Mrs.  F.  H.  Cunnack. 

Hemel  Hempstead — 

Coun.  C.  J.  and  Mrs.  Austin. 

Henley-on-Thames — 

Aid.  Chas.  and  Mrs.  Clements. 

Hereford — 

Coun.  W.  and  Mrs.  Pilley. 

Hertford — 


Coun.  E.  J.  and  Mrs.  Bishop. 

Fulham — 

Coun.  H.  G.  and  Mrs.  Norris. 

Cateshead — 

Aid.  W.  J.  and  Mrs.  Costelloe. 

Gillingham — 

Aid.  G.  C.  and  Mrs.  Swain. 

Clastonbury — 

Coun.  M.  H.  and  Mrs.  Stead. 

Clossop— 

Aid.  J.  and  Mrs.  Malkin. 

Gloucester— 

Coun.  J.  and  Mrs.  Bruton. 

Codaiming — 

Coun.  A.  and  Mrs.  Monro. 

Codmanchester — 

Mr.  and  Mrs.  J.  P.  L.  D.  Stables. 

Crantham — 

Earl  and  Countess  Brownlow. 

Creenwich — 

Coun.  W.  F.  and  Mrs.  Soames. 

Cravesend — 

Aid.  H.  E.  and  Mrs.  Davies. 

Crimsby — 

Coun.  J.  W.  Wilkin  and 
Miss  Lydia  Wilkin  (daughter). 

Cuildford — 

Coun.  W.  T.  and  Mrs.  Patrick. 

Hackney — 

Coun.  W.  F.  and  Mrs. 
Fenton-Jones. 


Coun.  A.  P.  Ginn  and 
Mrs.  Ginn. 

Hey  wood— 

Coun.  Arthur  and  Mrs.  Barnett. 

Higham  Ferrers — 

Aid.  Owen  and  Mrs.  Parker. 

Hoiborn — 

Coun.  Horatio  and  Mrs.  Porter. 

Honiton — 

Coun.  S.  W.  and  Mrs.  Hook. 

Hornsey — 

Coun.  A.  A.  and  Mrs.  Yeatman. 

Hove — 

Aid.  B.  and  Mrs.  Marks. 

Huddersfield — 

Coun.  Geo.  Thompson  and 
Miss  Thompson. 

Hull- 

Right  Worshipful  T.  S.  Taylor 
and  Mrs.  Taylor. 

Huntingdon — 

Aid.  Thos.  and  Mrs.  Coxon. 

Hyde — 

Aid.  Thos.  and  Mrs.  Perrin. 

Hythe— 

Coun.  F.  W.  and  Mrs.  Butler. 

Ilkeston — 

Coun.  Samuel  and  Mrs.  Shaw. 

Ipswich — 

Coun.  P.  W.  and  Mrs.  Cobbold. 
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Islington — 

Aid.  G.  S.  and  Mrs.  Elliot. 

Jarrow — 

Coun.  M.  C.  and  Mrs.  James. 

Keighley — 

Mr.  and  Mrs.  Samuel  Clough. 

Kendal— 

Coun.  W.  H.  and  Mrs.  Musgrove 

Kensington — 

Aid.  Sir  W.  G.  F.  and  Lady 
Phillimore. 

Kidderminster — 

Coun.  John  and  Lady  Johnson. 

King's  Lynn — 

Mr.  and  Mrs.  C.  W.  Perry. 

K I ngston-on-T  hames — 

*Ald.  Geo.  Huckle. 

Lambeth — 

Coun.  and  Mrs.  Jno.  Bott. 

Lancaster — 

Aid.  Robert  and  Mrs.  Preston. 

Launceston — 


Coun.  G.  and  Mrs.  Woodhouse. 

Luton — 

Aid.  A.  and  Mrs.  Wilkinson. 

Lydd — 

Aid.  Edwin  and  Mrs.  Finn. 

Lyme  Regis— 

Coun.  A.  J.  and  Mrs.  Woodroffe. 

Lymington — 

Mr.  and  Mrs.  E.  F.  Chinery. 

Macclesfield — 

Aid.  Wm.  and  Mrs.  Frost. 

Maidenhead — 

Aid.  W.  F.  and  Mrs.  Good. 

Maidstone — 

Coun.  F.  E.  and  Mrs.  Wallis. 

Maldon — 

Coun.  H.  W.  and  Mrs.  Sadd. 

Malmesbury — 

Coun.  A.  L.  and  Mrs.  Forrester. 

Manchester — 

Sir  Chas.  and  Lady  Behrens. 

Mansfield — 


Coun.  Wm.  and  Mrs.  Wise. 

Leamington — 

Coun.  Harold  and  Mrs.  Mason. 

Leeds — 

Right  Hon.  Wm.  and  Mrs. 
Middlebrook. 

I 

Aid.  Sir  W.  W.  Vincent  and 
Miss  Vincent  (daughter). 

Leigh — 

Aid.  Hy.  and  Mrs.  Cowburn. 

Leominster — 

Coun.  G.  J.  and  Mrs.  Abell. 

Lowes — 

Aid.  Geo.  and  Mrs.  Holman. 

Lewisham — 

Coun.  H.  A.  and  Miss  Baxter. 

Lichfield — 

Lord  and  Lady  Charnwood. 

Lincoln — 

Coun.  and  Mrs.  C.  H.  Newsum. 

Llskeard — 

Coun.  and  Mrs.  W.  H.  Huddy. 

Liverpool — 

Lord  Mayor,  Right  Hon.  S.  M. 
and  Mrs.  Hutchinson. 

London — 

Sir  T.  V.  and  Lady  Strong. 

Lostwithie! — 

Cou.  F.  A.  and  Mrs.  Green. 

Loughborough — 

Aid.  Thos.  Mayo  and 
Miss  Gertrude  Smith. 

Louth — 

Aid.  G.  and  Mrs.  Blaze. 

Lowestoft — 

Mr.  and  Mrs.  T.  E.  Thirtle. 

Ludlow — 


Aid.  T.  and  Mrs.  Taylor. 

Margate — 

Coun.  W.  B.  and  Mrs.  Reeve. 

Marlborough — 

Coun.  Thos.  and  Mrs.  Free. 

Middlesborough — 

Col.  Sir  S.  A.  and  Lady  Mercy 
Sadler. 

Middleton — 

Aid.  W.  H.  and  Mrs.  Wolsten- 
holme. 

Monmouth — 

Coun.  Wm.  and  Mrs.  Sandbrook. 

Morecambe — 

Aid.  J.  R.  and  Mrs.  Birkett. 

Morley — 

Aid.  Sam  and  Mrs.  Rhodes. 

Morpeth— 

•Coun.  R.  N.  and  Mrs.  Swinney. 

Mossley — 

Aid.  Robt.  Radcliffe  and 
Mrs.  H.  Ogden  (sister). 

Nelson — 

Coun.  Samuel  and  Mrs.  Davies. 

Newark — 

Aid.  F.  H.  and  Mrs.  Appleby. 

Newbury — 

Coun.  Alfred  and  Mrs.  Camp. 

Newcastle-under-Lyme — 

Mr.  R.  C.  and  Miss  Tripp 
(sister). 

Newcastle-on-Tyne — 

Rt.  Hon.  Sir  W.  H.  and 
Miss  Stephenson. 

Newport,  Isle  of  Wight — 

Aid.  F.  T.  and  Mrs.  Mew. 

Newport,  Mon. — 

Coun.  J.  H.  and  Mrs.  Williams. 
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New  Romney — 

Coun.  F.  W.  and  Mrs.  Maude. 

Northampton — 

Aid.  Samuel  and  Mrs.  Yarde. 

Norwich — 

Mr.  and  Mrs.  Eustace  Gurney. 

Nottingham,  1911 — 

Aid.  Sir  E.  H.  and  Lady  Fraser. 

Nottingham,  1912 — 

Aid.  Edwin  and  Mrs.  Mellor. 

Nuneaton-- 

Coun.  Thos.  and  Mrs.  Horton. 

Okehampton — 

Aid.  Jno.  and  Mrs.  Cornish. 

Oldham — 

Mrs.  Sarah  A.  Less  and  Miss 
Margery  Lees  (mother  and 
daughter). 

0 ssett 

Coun.  T.  W.  and  Miss  Emily 
Bentley. 

Oswestry — 

Lt.-Col.  R.  De  La  Peor  and 
Mrs.  Beresford. 

Oxford — 


Retford  (East) — 

Major  T.  H.  Denman 
(no  Mayoress). 

Richmond  (Surrey) — 

Aid.  C.  B.  and  Mrs.  Edgar. 

Richmond  (Yorks.) — 

Coun.  Andrew  and  Mrs.  Currie. 

Rlpon — 

Coun.  Walter  and  Mrs.  Fennell. 

Rochdale — 

Aid.  Sir  J.  and  Lady  Duckworth. 

Rochester — 

Coun.  A.  J.  Knight  and 
Miss  Knight  (daughter). 

Romsey — 

Coun.  G.  E.  and  Mrs.  Melsome. 

Rotherham — 

Mr.  and  Mrs.  P.  B.  Coward. 

Ryde — 

Mr.  and  Mrs.  M.  Maybrick. 

Rye — 

Coun.  J.  and  Mrs.  Adams. 

Saffron  Walden — 

Aid.  J.  P.  and  Mrs.  Atkinson. 

St.  Albans — 


Coun.  S.  F.  and  Mrs.  Underhill. 

Paddington — 

Coun.  Herbert  and  Mrs.  Lidiard. 

Penzance — 

Coun.  A.  K.  and  Mrs.  Barnett. 

Penryn — 

Coun.  Alfred  and  Mrs.  Geach. 

Peterboro’ — 

Coun.  C.  E.  and  Mrs.  Crawley. 

Plymouth — 

Aid.  T.  G.  G.  Wills  and 


Aid.  Arthur  and  Mrs.  Faulkner. 

3t.  Helens — 

Sir  Joseph  and  I^4ji,Beecham. 

St.  Ives  (Cornwall) — 

Coun.  H.  W.  and  Mrs.  Williams. 

St.  Ives  (Hunts.)— 

Aid.  Ed.  and  Miss  E.  Anderson. 

St.  Marylebone — 

Aid.  E.  R.  and  Mrs.  Debenham. 

St.  Pancras — 

Coun.  F.  W.  and  Mrs.  Avant. 


Mrs.  A.  M.  Jose. 

Pontefract — 

Aid.  W.  and  Mrs.  Thornton. 

Poole — 

Aid.  L.  D.  and  Miss  E.  M. 
Ballard  (daughter). 

Poplar — 

Coun.  Frederick  and  Mrs. 
Sedgwick. 

Portsmouth — 

Aid.  T.  and  Lady  Scott  Foster. 

Preston — 

Aid.  N.  and  Mrs.  Miller. 

Pudsey — 

Aid.  Walter  and  Mrs.  Forrest. 

Queenborough — 

Coun.  C.  R.  and  Mrs.  Stevens. 

Ramsgate — 

Aid.  J.  W.  and  Mrs.  Woodhall. 

Rawtenstall — 


Salford— 

Aid.  F.  S.  and  Miss  H.  Phillips 
(daughter). 

Salisbury — 

Coun.  R.  A.  and  Mrs.  Williams. 

Saltash — 

Aid.  R.  and  Mrs.  Miller. 

Sandwich — 

Coun.  Chas.  and  Mrs.  Watson. 

Scarborough — 

Coun.  W.  S.  and  Mrs.  Rowntree. 

Shaftesbury — 

Aid.  Jno.  and  Mrs.  Norton. 

Sheffield — 

Rt.  Hon.  and  Mrs.  H.  K. 
Stephenson. 

Shrewsbury — 

Major  C.  R.  B.  and  Mrs. 
Wingfield. 

Shoreditch — 


Coun.  J.  and  Mrs.  Grimshaw. 

Reading — 

Aid.  J.  W.  and  Mrs.  Martin. 

Reigate — 

Aid.  F.  E.  and  Mrs.  Barnes. 


Coun.  H.  B.  and  Mrs.  Bird. 

Smethwick — 

Aid.  W.  H.  and  Mrs.  Goodyear. 

Southampton — 

Aid.  Col.  E.  and  Mrs.  Bance. 
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Southend-on-Sea — 

Aid.  J.  C.  and  Mrs.  Ingram. 

South  Molton — 

Coun.  J.  and  Mrs.  Sanders. 

Southport — 

Aid.  C.  E.  and  Mrs.  Austin. 

South  Shields — 

Aid.  Robert  and  Mrs.  Redhead. 

Southwark — 

Coun.  Albert  and  Mrs.  Wilson. 

Southwold — 

Aid.  E.  A.  and  Mrs.  Holmes. 

Stafford — 

Coun.  Thos.  and  Mrs.  Westhead. 

Stalybridge — 

Aid.  Mark  and  Miss  C.  F. 
Fentem  (daughter). 

Stamford— 

Coun.  Jas.  and  Mrs.  Dalton. 

Stockport — 

Major  Alan  J.  Sykes  and  Mrs. 
Harold  Sykes  (sister-in-law). 

Stockton-on-Tees — 

Coun.  Matthias  and  Mrs. 
Robinson. 

Stoke  Newington — 

Coun.  H.  J.  and  Mrs.  Beavis. 

Stoke-on-Trent — 

Major  C.  and  Mrs.  Wedgwood. 

Stratford-on-Avon— 

Aid.  E.  and  Mrs.  Deer. 

Sudbury — 

Aid.  E.  and  Mrs.  Arnold. 

Sunderland — 

Aid.  Wm.  and  Mrs.  Sanderson. 

Sutton  Coldfield — 

Coun.  T.  H.  and  Mrs.  Cart- 
wright. 

Swindon — 

Aid.  T.  and  Mrs.  Butler. 

Tamworth — 

Coun.  F.  S.  and  Mrs.  Hamel. 

Taunton — 

Aid.  H.  J.  and  Mrs.  Spiller. 

Tenterden — 

Aid.  Edgar  and  Mrs.  Howard. 

Tewkesbury — 

Coun.  Alfred  and  Mrs.  Baker. 

Thetford — 

Coun.  Robert  and  Mrs.  Tilley. 

Thornaby-on-Tees — 

Aid.  C.  A.  and  Mrs.  Head. 

Tiverton — 

Aid.  Wm.  and  Mrs.  Thorne. 

Todmorden — 

Aid.  Ed.  and  Mrs.  Lord. 

Torquay — 

Aid.  Col.  C.  H.  and  Mrs. 
Spragge. 


Torrlngton  (Creat) — 

Coun.  R.  E.  L.  and  Mrs. 
Penhale. 

Totnes— 

Coun.  George  and  Mrs.  Symons. 

Truro — 

Coun.  T.  H.  and  Miss  Ethel 
Beard. 

Tunbridge  Wells — 

Col.  and  Mrs.  S.  Sydney  St. 
Barbe  Sladen. 

Tynemouth — 

Coun.  G.  D.  and  Mrs. 
Gascoigne. 

Wakefield — 

Coun.  A.  and  Mrs.  Hudson. 

Wallasey — 

Coun.  J.  T.  and  Mrs.  Chester 
(1st  Mayoress). 

Wallingford — 

Coun.  S.  L.  and  Mrs.  Hawkins. 

Wallsend — 

Coun.  L.  W.  and  Mrs. 
Swinburne. 

Walsall— 

Coun.  Jno.  and  Mrs.  Williams. 

Wandsworth — 

Aid.  A.  D.  and  Mrs.  Dawney. 

Wareham — 

Coun.  J.  H.  and  Mrs.  Bradley. 

Warrington — 

Dr.  G.  W.  and  Miss  Phyllis 
Joseph. 

Warwick — 

Coun.  D.  J.  and  Mrs.  Kendall. 

Wednesbury — 

Coun.  E.  J.  and  Mrs.  Hunt. 

Wells— 

Coun.  H.  C.  and  Mrs.  Norton. 

Wenlock — 

Aid.  A.  B.  and  Miss  A.  E.  Dyas. 

West  Bromwich — 

Coun.  Jno.  and  Mrs.  Brock- 
house. 

West  Ham — 

Aid.  R.  White  and 
Mrs.  Farrant  (daughter). 

West  Hartlepool — 

Coun.  M.  H.  Horsley. 

Westminster — 

Coun.  E.  L.  S.  and  Mrs.  Cocks. 

Weymouth — 

Coun.  R.  C.  and  Mrs.  Watts. 

Whitehaven — 

Aid.  J.  and  Mrs.  Braithwaite. 

Widnes — 

Coun.  F.  and  Mrs.  Neil. 

Wigan— 

Aid.  S.  and  Mrs.  Wood. 

Wilton— 

Aid.  W.  V.  and  Mrs.  Moore. 
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Wimbledon — 

Coun.  J.  M.  and  Mrs.  Bathgate. 

Winchelsea — 

Mr.  and  Mrs.  G.  M.  Freeman. 

Winchester — 

Coun.  J.  S.  and  Mrs.  Furley. 
New  Y/lhdsor — 

Coun.  C.  F.  and  Lady  Dyson. 

Wisbeck — 

Coun.  Weston  and  Mrs.  Miller. 

Wokingham — 

Coun.  H.  C.  and  Mrs.  Mylne. 

Wolverhampton— 

Coun.  C.  T.  and  Mrs.  Richard. 

Woodstock — 

Aid.  Wm.  and  Mrs.  Haynes. 

Woolwich — 

Aid.  S.  H.  and  Mrs.  Cuff. 

Worcester — 

Coun.  E.  and  Mrs.  Thomas. 

Workington — 

Aid.  R.  E.  a.nd  Mrs.  Highton. 

Worthing — 

Aid.  E.  C.  and  Mrs.  Patching. 

Wycombe — 

Coun.  H.  J.  and  Mrs.  Cox. 

Yarmouth — 

Aid.  T.  A.  and  Mrs.  Rising. 

Yeovil — 

Aid.  E.  and  Mrs.  Damon. 

York — 

Right  Hon.  Thomas  and 
Mrs.  Carter. 


ISLE-OF-MAN. 

Douglas — 

Aid.  Wm.  and  Mrs.  Joughin. 


Conway — 

Coun.  Hy.  and  Mrs.  Jones. 
Cowbridge— 

Coun.  Dd.  Tilley  and 
Miss  M.  E.  Tutton. 

Denbigh — 

Aid.  J.  H.  Jones  and  Miss  Jones 

Flint— 

*Major  C.  E.  Dyson,  V.D. 

Haverfordwest — 

Coun.  G.  H.  and  Mrs. 
Llewellyn. 

Kidwelly — 

Coun.  W.  D.  and  Mrs.  James 
Lampeter — 

*Professor  Scott. 

Llandovery — 

Mr.  and  Mrs.  J.  C.  Vaughan - 
Prvse-Rice. 

Llanfyllin — 

Mr.  and  Mrs.  J.  Marshall 
Dugdale. 

Llanidioes — 

Aid.  E.  and  Mrs.  Hamer. 

Merthyr  Tydfil — 

Aid.  Rowland  and  Mrs.  Evans. 

Montgomery — 

*Ald.  N.  W.  Fairies  Humphreys. 

Meath — 

Aid.  D.  LI.  Davies  and 
Mrs.  R.  P.  Evans  (sister). 
Pembroke — 

Add.  William  and  Mrs.  Smith. 

Pwllheli— 

*Ald.  Ivor  Parry. 

Ruthin — 

Coun.  Dr.  T.  O.  and  Mrs.  Jones. 

Swansea— 


7*Wi= 


Aberavon — 


WALES. 


Aid.  Dd.  and  Mrs.  Matthews. 

''J' Tenby — 

Mr.  and  Mrs.  D.  H.  Morgan. 

Wrexham — 


Coun.  and  Mrs.  Rhys  Davies. 

Aberystwyth — 

Coun.  T.  J.  and  Mrs.  Samuel. 

Bangor — 

Coun.  H.  C.  and  Mrs.  Vincent. 

3eamaris — 


Coun.  S.  and  Mrs.  Edwards- 
Jones. 

Welshpool — 

Aid.  T.  J.  and  Mrs.  Evans. 


Coun.  J.  W.  and  Mrs.  Jones. 

3reccn — 


IRELAND. 

Belfast — 


Coun.  Miss  Morgan  and  Miss  Coun.  R.  J.  and  Mrs.  McMordie. 
E.  Morgan  (two  sisters).  Clonmel — 

Cardiff — Mr.  and  Mrs.  James  Meehan. 

Right  Hon.  C.  H.  and  Mrs.  Bird.  Cork — 

Cardigan — Aid.  J.  and  Mrs.  Svmcox. 

Coun.  E.  G.  Evans  and  Drogheda — 

Miss  Evans  (sister).  Mr.  and  Mrs.  J.  J.  C-allan. 

Carmarthen — Dublin — 


Coun.  Wm.  and  Mrs.  Thomas.  Right  Hon.  Michael  Dovle. 
Carnarvon—  Kilkenny— 

Aid.  Sir  J.  T.  and  Lady  Roberts.  Aid.  M.  L.  and  Mrs.  Potter. 
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Limerick — 

Right  Worshipful  Timothy  and 
Mrs.  Ryan. 

Londonderry — 

Aid.  M.  A.  Ballantine, 

Miss  J.  W.  Ballantine  (sister). 
Sligo— 

Aid.  J.  P.  and  Mrs.  Higgins. 

Waterford — 

Mr.  and  Mrs.  S.  Hackett. 

Wexford — 

Mr.  and  Mrs.  Howard  Rowe. 

PROVOSTS  OF  SCOTLAND. 
Aberdeen — 

Lord  Provost  Alexander  Wilson. 

Airdrie — 

Provost  James  Knox. 

Alva — 

Mr.  J.  D.  Minto. 

Anman — 

Mr.  T.  H.  Foster. 

Anstruther  Easter — 

Mr.  and  Mrs.  J.  S.  Morris. 

Anstruther  Wester — 

Mr.  and  Mrs.  John  Porter. 

Arbroath — 

Mr.  Wm.  Alexander. 

Ardrossan — 

Mr.  J.  B.  Christie. 

Ayr — 

Mr.  J.  S.  Hunter. 

Banff — 

Mr.  Jas.  Christie. 

Barrhead — 

Mr.  Hugh  Paton. 

Bathgate — 

Mr.  R.  A.  Robertson. 

Brechin — 

Mr.  Murdoch  Beaton. 

Broughty  Ferry — 

Mr.  Wm.  Lindsay. 

Buckhaven — 

Mr.  Wm.  Grey. 

Buckle — 

Mr.  Jas.  Archibald. 

Burntisland — 

Mr.  Duncan  Furguson  and 
Miss  H.  B.  White  (niece). 

Campbeltown — 

Mr.  and  Mrs.  McMurchy. 

Carnoustie — 

Mr.  W.  F.  Soutar. 

Cyldebank — 

Mr.  and  Mrs.  John  Taylor. 

Coatbridge — 

Mr.  Jas.  Davidson. 

Cowdenbeath — 

Mr.  Chas.  Barclay. 

Crail — 

Mr.  Geo.  Sim  and  Miss  Sim 
(sister). 


Cromarty — 

Mr.  Jas.  Ross. 

Cullen — 

Mr.  and  Mrs.  Robert  Gregor. 

Culross — 

Mr.  and  Mrs.  J.  A.  E. 
Cuningham. 

Cupar — 

Mr.  and  Mrs.  W.  J.  Williamson. 

Denny — 

Mr.  C.  A.  Nisbett. 

Dingwall — 

Mr.  and  Mrs.  J.  R.  Frew 
(since  1905). 

Dornoch— 

Mr.  Jas.  Maclachlen. 
Dumbarton— 

Mr.  R.  Macfarlan  and 
Miss  Jane  Macfarlan  (sister). 

Dumfries — 

Mr.  James  Lennox. 

□ unbar — 

Mr.  Daniel  Smith. 

Dundee — 

Lord  Provost,  Mr.  James 
Urquhart. 

Dunfermline — 

Mr.  and  Mrs.  Robert  Husband. 

Dysart — 

Mr.  and  Mrs.  J.  O.  Anderson. 

Edinburgh — 

Lord  Provost,  Right  Hon.  Wm. 
Slater  Brown. 

Elgin— 

Mr.  C.  D.  Wilson. 

Falkirk— 

Mr.  and  Mrs.  James  C.  Boyle. 

Forfar — 

Mr.  and  Mrs.  James  Moffat. 

Forres — 

Mr.  and  Mrs.  R.  J.  Douglas. 

Fortrose — 

Mr.  and  Mrs.  J.  M.  Steward. 

Fraserburgh — 

Mr.  Jno.  and  Mrs.  J.  Mather 
Finlayson. 

Glasgow — 

Lord  Provost,  Mr.  and  Mrs.  A. 
Mclnnes  Shaw. 

Covan — 

Mr.  D.  P.  McNechie. 

Grangemouth — 

Mr.  A.  Y.  Mackay. 

Greenock — 

Mr.  W.  B.  McMillam. 

Haddington— 

Mr.  and  Mrs.  Mark  Ormiston. 

Hamilton — 

Mr.  Robert  Smellie. 

Hawick — 

Mr.  Jno.  Melrose. 

Helensburgh — 

Mr.  D.  S.  Macklachlan. 
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Huntly — 

Mr.  A.  Smith. 

Inverheithing — 

Mr.  A.  Niven. 

Inverness — 

Mr.  and  Mrs.  John  Birnie. 

Inveraray — 

Mr.  and  Mrs.  Donald  McVicar. 

Inverurie — 

Mr.  and  Mrs.  Jas.  Skinner. 

Irvine — 

Mr.  James  Borland. 

Jed burg — 

Mr.  and  Mrs.  A.  S.  Young. 

Johnstone — 

Mr.  S.  Armour. 

Keith— 

Mr.  R.  Cameron. 

Keiso — 

Mr.  J.  Melrose. 

Kilmarnock — 

Mr.  M.  Smith. 

Kilrenny — 

Mr.  A.  Black. 

Kilsyth — 

Mr.  Jno.  Barrowman. 

Kilwinning — 

Mr.  Grey. 

Kinghorn — 

Mr.  Thos.  Hutton. 

K into re — 

Mr.  E.  R.  Turner. 

Kirkcaldy — 

Right  Hon.  R.  C.  M.  Furguson. 

Kirkcudbright — 

Mr.  and  Mrs.  Walter  Wallace. 

Kirkintiiiock — 

Mr.  Dd.  Perry. 

Kirkwall — 

Mr.  Jas.  Slater. 

Lanark — 

Mr.  and  Mrs.  Samuel  Forrest. 
Lauder — 

Mr.  W.  Moore. 

Leith — 

Mr.  and  Mrs.  Malcolm  Smith. 

Leven — 

Mr.  Jno.  Balfour. 

Linlithgow — 

Mr.  Robt.  Jamieson. 

Lochgeiiy — 

Mr.  Jno.  Henderson. 

Lochmaben — 

Mr.  W.  J.  Halliday. 

Max  well  town — 

Mr.  J.  H.  Nicholson. 

Montrose — 

Mr.  Valentine  Stone,  M.D. 

Motherwell — 

Mr.  Robt.  Park. 

* No 


Musselburgh — 

Mr.  W.  Simpson. 

Nairn — 

Mr.  A.  McIntosh. 

New  Galloway — 

Dr.  Cowen. 

Newmilns — 

Mr.  Jas.  Pollock. 

North  Berwick — 

Mr.  Jno.  McIntyre. 

0 ban — 

Mr.  and  Mrs.  D.  M.  Skinner. 

Paisley — 

Mr.  and  Mrs.  W.  Muir  Mackean. 
Partick — 

Mr.  Thos.  Logan. 

Peebles — 

Mr.  and  Mrs.  J.  A.  Ballantine. 
Perth — 

Lord  Provost,  Mr.  Duncan 
Macnab. 

Peterhead — 

Mr.  W.  II.  Leask. 

Pittenween — 

Mr.  Chas.  Ross. 

Pollokshaws — 

Mr.  J.  MacDougall. 

Port  Glasgow — 

Mr.  Wm.  Fyfe. 

Queensferry  (South) — 

Mr.  and  Mrs.  Jno.  Davidson. 
Renfrew — 

Mr.  Robt.  Anderson. 

Rothesay — 

Mr.  Robt.  C.  Miller. 

Rutherglen — 

Mr.  and  Mrs.  Joseph  Johnson. 

St.  Andrews — 

Mr.  and  Mrs.  Jno.  Wilson. 

Saltcoats — 

Mr.  A.  S.  Miller. 

Sanquhar — 

Mr.  F.  R.  Tweddel. 

Selkirk — 

Mr.  Dd.  Towns. 

Stirling — 

Mr.  Dd.  Bayne  and  Miss  Bayne. 

Stranraer — 

Mr.  Robt.  Young. 

Tain — 

Mr.  James  Maitland 

Troon — 

Mr.  John  Logan. 

Whithorn — 

Mr.  Andrew  McAdnm. 

Wick— 

Mr.  G.  J.  Ross. 

Wigtown — 

Mr.  E.  Shaw. 

Wishaw — 

Mr.  and  Mrs.  W.  B.  Thomson 
Mayoress. 


i 
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John  H.  Freckingham 

(Successor  to  FRED  HENRY  & SON), 

6,  Chapel  Bar,  Nottingham. 

Telephone  12, 

I have  a replete  stock  of  all 
kinds  of 

Moulds,  Icing  Pumps, 
Tubes,  Cake  Tins, 
Pastry  Trays,  etc. 

ga 

Special  attention  given  to 
Cookery  Schools. 


list  of  cookery  utensils  and 
moulds  of  ail  descriptions. 

Any  special  Tinware  made 
to  order  on  the  premises  by 
my  own  competent 
workmen. 

CAKE  CABINETS, 
BREAD  BINS, 

FLOUR  BINS. 

All  sizes  in  stock  from  half  stone 
to  10  stone. 


Ask  for  my  fully  illustrated 
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RECIPES. 

AEL  TIME  RECIPES. 

A RECIPE  FOR  A DAY. 

Take  a dish  of  water  cold 
And  a little  leaven  of  prayer, 

A little  bit  of  sunshine  gold 
Dissolved  in  the  morning  air. 

Add  to  your  weal  some  merriment 
And  a thought  for  kith  and  kin  ; 

And  then,  as  a prime  ingredient, 

Plenty  of  work  thrown  in. 

But  spice  it  all  with  the  essence  of  love 
And  a little  whiff  of  play  ; 

Let  a wise  old  Book  and  a glance  above, 

Complete  the  well -spent  day. 

— The  Mayoress  of  Pwllheli. 


HOW  TO  BECOME  GOOD  LOOKING. 

2ozs.  of  patience,  a cupful  of  kindness,  4ozs.  of  good-will, 
a pinch  of  hope,  and  a bunch  of  faith.  To  these  add  both 
handsful  of  industry,  a packet  of  prudence,  a few  sprays  of 
sympathy,  and  a handful  of  the  little  plant  called  humility 
must  also  be  added,  a jar  brimful  of  good  humour.  Season 
the  mixture  with  good  strong  common  sense,  and  simmer 
down  gently  the  pan  of  daily  content.— Mrs.  W.  IT.  Wolsten- 
holme,  Mayoress  of  Middleton. 


DAILY  RECIPE. 

Two  equal  quantities  of  generosity  and  thought  for  others, 
add  a few  dozen  pleasant  smiles,  followed  by  the  same  num- 
ber ot  kind  words,  sprinkled  freely  with  fun  and  merriment. 
Flavour  with  wit  and  mix  thoroughly  with  love.  Warm  with 
bright  looks  and  serve  immediately.  Specially  desired  at 
Christmas,  but  seasonable  at  any  time. — Lady  Duckworth, 
Mayoress  of  Rochdale. 
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BABY  NOTES. 

Two  things  are  essential  for  a baby — Cleanliness  and 
Warmth,  Regularity  in  Feeding. 

CLEANLINESS  AND  WARMTH. 

A baby  should  be  bathed  morning  and  evening,  in  water 
temperature  98  degrees  Fahrenheit.  The  bath  should  be  pre- 
pared in  front  of  a fire,  with  a screen  round  to  exclue  all 
draughts.  All  cloths,  etc.,  should  be  in  readiness  : — Soap 
and  sponge  for  the  bath,  towel  to  warm  at  the  fire,  powder 
in  a perforated  tin,  to  sprinkle  in  all  the  folds  of  the  skin  to 
prevent  chafing.  Baby’s  clean  clothes,  woollen  vests  (hand 
knitted),  etc.,  should  be  placed  on  a chair  in  the  order  in 
which  they  are  to  be  put  on.  Antiseptic  cotton  wool  (or  clean 
rag,  which  should  afterwards  be  burnt)  ready  to  wrap  round 
the  finger,  to  wash  out  baby’s  mouth.  A baby’s  mouth 
should  be  washed  out  every  time  it  is  fed,  in  the  same  way 
that  a little  child  should  be  taught  to  clean  its  teeth.  Cotton 
wool  should  also  be  rolled  into  spills,  firm  yet  flexible,  to  clean 
baby’s  nose,  which  should  be  done  morning  and  evening,  and 
after  the  daily  airing.  The  cotton  wool,  before  using,  should 
be  dipped  in  cool  water  that  has  been  boiled  15  minutes.  It 
is  essential  to  baby’s  health  that  its  nostrils  be  kept  clean, 
so  that  it  may  not  breathe  through  its  mouth.  If  a baby 
breathes  through  its  mouth  it  invariably  has  adenoids  in  later 
years,  which  have  to  be  removed  by  a surgical  operation. 


FEEDING. 

The  very  best  way  of  feeding  baby  is  naturally.  Baby 
should  be  weighed  every  week,  and  if  there  is  a gain  of  about 
4ozs.  weekly,  no  artificial  food  should  be  given.  It  is  very 
necessary  that  a mother  should  take  plenty  of  nourishing 
food,  such  as  gruel,  milk,  Quaker  oats,  cocoa,  etc.,  during 
the  nursing  period. 

When  every  effort  has  been  made  and  baby  does  not  gain 
in  weight  it  will  be  then  necessary  to  supplement  the  mother’s 
milk  with  some  artificial  food,  of  which  cow’s  milk  diluted 
with  water  is  the  nearest  to  the  natural  food. 

No  farinaceous  foods  should  be  given.  Why?  Because 
they  contain  starch,  and  starch  is  practically  a poison  for 
baby  until  a substance  in  the  saliva  has  formed.  It  is  not 
safe  to  give  starch  food  such  as  : — flour,  oats,  arrowroot, 
sago,  rice,  etc.,  under  nine  months  of  age. 
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To  prepare  cow’s  milk  for  baby. — The  cow’s  milk  mixed 
with  a suitable  proportion  of  water,  for  the  age  of  the  baby, 
should  be  boiled  and  then  sweetened  with  demerara  or  milk 
sugar.  After  boiling  it  should  be  stirred  briskly  with  a spoon 
to  aerate  it,  then  poured  into  a china  jug  and  covered  with  a 
piece  of  clean  butter  muslin  and  put  in  as  cool  a place  as 
possible.  Care  should  be  taken  that  the  milk  is  not  too  hot, 
to  test  with  a thermometer  is  the  safest  plan.  The  ther- 
mometer should  be  washed  immediately  and  kept  in  water 
that  has  been  boiled  for  15  minutes.  The  temperature  of  the 
food  should  be  about  95  degrees  Fahrenheit.  Two  bottles 
(boat  shaped)  should  be  used,  with  an  india  rubber  valve  at 
one  end.  Immediately  after  use  the  bottles  should  be  washed, 
also  the  teats  turned  inside  out  and  washed  with  boiling 
water.  Bottles  and  teats  when  not  in  use  should  be  kept 
in  a basin  of  cool  boiled  water. 

Baby  should  be  fed  regularly  every  two  hours,  increasing 
the  lengh  of  time  between  each  meal  as  baby  grows  older. 


TABLE  OF  DIRECTIONS  FOR  FEEDING  BABY. 


BABY’S  AGE. 

No.  of 
Meals  in 
24  hours. 

Proportion 

of 

Milk  & Water. 

Amount 

of 

each  Feed. 

Total 

Daily  Quantity 
of  Food. 

5th  to  7 th  Day 

10  Meals 

1 Part  Milk 
3 Parts  Water 

1|  oz. 

15  OZ. 

2nd  Week 

8 Meals 

1 Part  Milk 
2 Parts  Water 

2 OZ. 

16  OZ. 

3rd  & 4th  Week 

8 Meals 

1 Part  Milk 
2 Parts  Water 

21  OZ. 

20  oz. 

2nd  Month 

8 Meals 

2 Parts  Milk 

3 Parts  Water 

3 oz. 

24  oz. 

3rd  Month 

7 Meals 

l Part  Milk 
1 Part  Water 

4^ 

ft- 

o 

4^ 

o 

N 

28  oz. 

4 th  Month 

6 Meals 

3 Parts  Milk 
2 Parts  Water 

5 to  6 oz. 

30  to  36  oz. 

5th  to  6th  Month 

6 Meals 

2 Parts  Milk 
1 Part  Water 

6 oz. 

36  oz. 

loz.=2  tablespoonfuls. 


At  nine  months  a child  should  have  five  meals  a day,  and 
have  three  pints  of  undiluted  milk. 

If  water  with  the  cow’s  milk  cannot  be  digested,  barley 
water  may  be  given  instead  of  the  water. 


Recipe  for  Barley  Water. 

To  2 teaspoonfuls  of  pearl  barley  add  1 pint  of  boiling 
water,  cover  in  a china  jug,  and  stand  on  the  top  of  the  oven 
for  1 hour.  Stir  well  and  strain  before  using. 
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Specialities  of  St.  Ivel,  Limited. 

“ST.  IVEL”  LACTIC  CHEESE. 

Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 


BISCUITS. 

ALMOND  BISCUITS. 

lib.  flour,  ^lb.  butter,  £lb.  castor  sugar,  the  grated  peel  of 
two  lemons,  a little  grated  nutmeg,  the  yolk  of  one  and  the 
whites  of  two  eggs.  Mix  the  consistency  a little  tougher  than 
shortbread,  roll  out  thin  and  cut  into  cakes.  Egg  them  with 
the  remaining  yolk,  and  put  on  each  some  finely  chopped 
almonds  mixed  with  sugar.  Bake  about  10  minutes  in  a 
moderate  oven  till  they  are  a light  brown,  taking  great  care 
lest  they  burn. — Mrs.  W.  T.  Patrick,  Mayoress  of  Guildford. 


BEATEN  BISCUITS. 

Ulbs.  of  flour,  2 tablespoonfuls  of  lard,  2 teaspoonfuls  of 
salt,  cold  water.  Mix  flour  and  salt  together,  rub  in  the  lard 
finely,  next  add  enough  cold  water  to  make  a stiff  dough, 
knead  it  thoroughly  until  it  is  a smooth  dough.  Turn  out  on 
a floured  board  and  beat  with  a heavy  rolling  pin,  turning  it 
over  and  over  until  it  begins  to  blister  and  looks  light  and 
puffy.  When  ready  shape  them  into  biscuits,  prick  with  a 
fork,  and  bake  in  a moderately  hot  oven  for  20  minutes. - 
Mrs.  D.  J.  Kendall,  Mayoress  of  Warwick. 


BISCGTINES. 

Flour,  4oz.,  butter,  3oz.,  sugar,  loz.,  egg,  1 yolk.  Rub  in 
the  butter.  Mix  to  a stiff  dough  with  the  egg.  Cut  into  fancy 
shapes.  Decorate  with  sugar,  3oz.  Cornflour,  1 teaspoonful. 
Cocoanut,  2oz.  Eggs,  2 small  whites.  Mix  all  ingredients 
together.  Put  mixture  in  various  shapes  on  to  the  lounda  - 
tions.  Dredge  with  icing  sugar.  Cook  m a slow  oven.  Mrs. 
E.  J.  Bishop,  Mayoress  of  Folkestone. 


i<  st.  IVEL  ” Royal  Yocvil  Sausages. 

A 2 supplied  to  Her  late  Majesty  Queen  Victoria. 

Unique  In  Flavour  and  Excellence. 
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The  HAMBY  SUET 


No  Chopping — No  Waste — in  tiny  particles  ready  to  mix 
with  the  flour,  thus  saving  time. 

1 lb.  goes  as  far  as  2 lb.  raw  suet. 

“Atora”  is  extracted  from  the  finest  /j 
fresh  Beef  Suet,  refined,  sterilised,  abso- 
lutely pure,  sweet,  and  wholesome. 

It  keeps  fresh  for  months  although 
no  preservatives  are  used 

It  takes  the  place  of  raw 
suet,  lard,  and  cooking  butter, 
and  is  more  digestible,  and 
does  not  repeat  like  many 
other  fats. 

Sold  in  two  forms — 

Shredded  for  Puddings  and 
Pastry,  and 

In  Blocks  for  Frying  and 

Cooking.  ^ 

Obtainable  from  all  Grocers,  Stores,  yf.  2 
&c.,  in  i -lb.  and  54 -lb.  boxes. 

HUGON  & Co.,  Ltd. 

PENDLETON,  MANCHESTER. 


These  are  some  of  the  great  advantages  of 

SHREDDED 


BEEF  SUET 
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Mappcrley  Laundry  Co. 


TELEPHONE  145  7 


BOBWASH. 

51  rT1HE  meaning  of  BOBWASH  is  that  you  get  a bag 
full  of  clothes  washed  for  ONE  SHILLING.  Then 
why  be  bothered  to  light  the  copper  fire,  and  have  all 
the  worry  of  the  washing  day,  when  you  can  fill  the  bag  which 
The  MAPPERLEY  LAUNDRY  will  lend  you,  with  as 
much  dirty  white  clothes  as  you  can  put  into  the  bag  and 
tie  it  up  and  the  Vanman  will  call  for  it  and  return  it 
cleaned,  washed  and  hydroed,  ready  for  ironing. 

51  No  COLOURED  things  or  FLANNELS  or  anything  which 
cannot  be  boiled  must  be  put  in  the  bag,  and  if  anything 
is  put  in  which  will  not  boil,  the  Mapperley  Laundry 
will  not  be  responsible  for  any  damage. 

51  No  marking,  sorting  or  counting  is  done  as  the  work  is 
kept  separate  and  not  mixed  with  any  other  person’s  work, 
and  the  Mapperley  Laundry  are  not  responsible  for  shorts, 
or  alleged  goods  exchanged,  as  that  could  not  possibly 
happen. 

51  The  MAPPERLEY  LAUNDRY  supply  the  BAGS  free, 
and  they  will  remain  their  property. 

51  The  Vanman  cannot  leave  the  work  until  the  customer 
pays  the  shilling  per  bag,  as  no  credit  can  be  given  under 
any  circumstances. 


■KBBE8HHH 


Porchcster  Road,  Nottingham 
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GOGOANUT  BISCUITS. 

Carefully  peel  and  then  finely  grate  the  nut,  add  the  same 
weight  of  fine  white  sugar,  mix  with  2ozs.  of  ground  rice,  and 
stir  all  well  together  with  the  yolk  and  white  of  one  egg. 
Bake  in  a moderate  oven  until  the  small  Rock  Cakes  (into 
which  they  are  best  divided)  are  baked  a light  brown. — 
Mrs.  S.  H.  Dening,  Mayoress  of  Chard,  Somerset. 


GOGOANUT  FINGERS. 

Cream  together  Jib.  castor  sugar  and  the  same  quantity  of 
butter,  add  to  the  mixture  two  beaten  eggs,  Joz.  baking 
powder,  6ozs.  desiccated  cocoanut,  and  Jib.  flour.  Mix  all 
well  together,  place  in  a large  square  sandwich  tin,  and  bake 
in  a moderate  oven.  When  done  ice  with  chocolate  icing  and 
cut  into  fingers. — Mrs.  F.  A.  Green,  Mayoress  of  Lostwithiel. 


COCOANUT  FINGERS. 

6ozs.  flour,  2ozs.  cornflour,  3ozs.  cocoanut,  4ozs.  butter, 
4ozs.  castor  sugar,  2 eggs,  and  a pinch  of  baking  powder. 
Mix  the  flour  and  cornflour  together,  rub  butter  carefully  into 
it,  add  sugar,  cocoanut  and  baking  powder.  Beat  eggs  well 
and  add  to  make  into  a stiff  paste.  Roll  out  on  floured  board 
and  cut  into  fingers.  Brush  over  with  egg  and  sprinkle  with 
cocoanut. — H. 


ECLAIRS. 

J pint  of  boiling  water,  pinch  of  salt,  1 dessertspoonful  of 
sugar,  2ozs.  of  butter,  Jib.  of  flour,  3 eggs.  Boil  the  water, 
butter  and  salt,  and  when  quickly  boiling  stir  in  the  flour  and 
boil  till  smooth  and  very  thick.  Stir  all  the  time.  Beat  in  the 
yolks  of  the  eggs  and  the  sugar  while  the  mixture  is  hot, 
finally  mix  in  the  whites  whisked  to  a stiff  froth.  Put  a small 
plain  tin  tube  into  a linen  bag,  and  squeeze  it  out  in  small 
oblong  shapes  on  a greased  baking  sheet.  Bake  in  a rather 
hot  oven,  till  well  risen  and  brown,  about  20  minutes.  Put 
them  out  of  any  draught  to  get  cold.  Split  them  open  at  one 
side,  fill  with  whipped  cream  (a  bag  and  tube  will  be  found 
the  best  means  of  filling  the  pastry).  Ice  the  tops  with 
chocolate  or  coffee  icing. — Lady  Behrens,  Lady  Mayoress  of 
Manchester. 
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NELSON’S  Opaque  Gelatine. 


GERMAN  BISCUITS. 

£lb.  flour,  2ozs.  butter,  2ozs.  castor  sugar,  J teaspoonful 
of  baking  powder,  h an  egg.  Cream  the  butter,  add  the  dry 
ingredients  and  egg,  roll  the  paste  quite  thin  on  a board,  and 
cut  with  a small  wine  glass  or  any  shape  desired,  and  bake. 
Whilst  hot  spread  with  jam,  which  should  be  previously  heated 
and  put  two  together. — Mrs.  S.  H.  Cuff,  Mayoress  of  Wool- 
wich. 


CINCER  BIStU  ITS. 

lib.  flour,  |lb.  soft  brown  sugar,  1 egg,  £lb.  butter,  Mb. 
treacle,  1|  tablespoonfuls  of  ground  ginger,  1 teaspoonful  of 
baking  powder.  Well  mixed  together,  rolled  very  thinly,  cut 
with  fancy  cutter  and  baked  on  oven  strips. — Mrs.  A.  T. 
Loram,  Mayoress  of  Exeter. 


OATMEAL  BISCUITS. 

6ozs.  oatmeal,  5ozs.  flour,  4ozs.  sugar,  3ozs.  lard,  a little 
salt,  2 eggs,  \ teaspoonful  baking  powder.  Mix  all  well 
together,  and  bake  in  an  oven  not  too  hot. — Lady  Fraser, 
Mayoress  of  Nottingham. 


OATMEAL  BISCUITS. 

Mb.  flour,  £lb.  sugar,  Jib.  oatmeal  (medium),  2ozs.  butter 
and  2ozs.  lard  rubbed  into  oatmeal  and  flour,  2 tablespoonfuls 
of  baking  powder.  Mix  to  a paste  with  a little  cold  water. 
Roll  out  thinly  and  cut  with  small  cutter. — Mrs.  J.  V.  Mam- 
prize,  Mayoress  of  Bridlington. 


NELSON’S  Brillia  r>t  Gelatine. 
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QUAKER  OATS  BISCUITS. 

Mb.  of  Oats  (Quaker),  Mb.  dough,  4ozs.  of  butter  or  lard, 
2 or  3ozs.  of  sugar,  1 teaspoonful  baking  powder.  Mix  all 
well  together  and  then  work  in  the  dough  (careful  in  baking 
in  oven — only  a few  minutes  in  baking). — Mrs.  A.  Hudson, 
Mayoress  of  Wakefield. 


RUSKS. 

lib.  flour,  2ozs.  butter,  2ozs.  lard,  1 egg,  2 teaspoonfuls 
baking  powder.  Mix  with  warm  milk  into  a dough,  cut  into 
rounds,  bake,  then  split  and  dry. — Miss  A.  C.  French, 
Mayoress  of  Eye,  Suffolk. 


RUSKS. 

lib.  of  flour,  3ozs.  of  butter,  3ozs.  of  lard,  2 tablespoonfuls 
of  baking  powder,  1 teaspoonful  of  sugar,  4 teaspoonful  of 
salt,  2 eggs,  as  much  milk  as  necessary  to  make  into  stiff 
paste.  Mix  with  flour  the  baking  powder,  sugar  and  salt,  rub 
in  butter  and  lard,  well  beat  the  eggs  and  add  about  tea- 
spoonful of  milk,  pour  this  in  middle  of  flour  and  mix  with 
a fork,  roll  out  once  only,  till  about  \ inch  thick,  cut  round 
with  a cutter  and  bake  in  a tin  at  once.  When  partly  done, 
split  each  in  half  with  a.  fork,  and  put  back  in  oven  until 
slightly  brown  and  crisp. — Mrs.  J.  C.  Ingram,  Mayoress  of 
Southend-on-Sea. 


WAFERS. 

Mix  well  together  4ozs.  of  flour,  an  equal  quantity  of  loaf 
sugar,  well  beaten  and  sifted,  and  ^ pint  of  cream.  One  tea- 
spoonful of  this  makes  a wafer.  Bake  on  an  iron  plate. — 
Countess  Brownlow,  Mayoress  of  Grantham. 
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BREAKFAST  AND  SUPPER  DISHES. 


A BREAKFAST  DISH. 

One  egg,  one  slice  of  buttered  toast,  one  dessertspoonful 
of  milk,  2©z.  of  butter,  a pinch  of  salt.  Melt  the  butter  in  a 
small  pan,  add  the  milk  and  salt,  stir  constantly  one  way  till 
the  egg  becomes  thick  like  butter,  but  not  hard.  Spread  it 
over  the  buttered  toast.  Serve  very  hot. — Mrs.  Alfred  Geach 
Mayoress  of  Penryn,  Cornwall. 


BREAKFAST  OR  SUPPER  DISH. 

lib.  cold  potatoes  (crushed),  |lb.  sausages,  egg,  bread 
crumbs,  pepper,  salt.  Beat  potatoes  and  add  half  of  egg, 
beaten  up.  Divide  into  pieces,  and  into  each  put  piece  of 
sausage.  Roll  into  balls  and  brush  over  with  egg  and  bread 
crumbs,  and  fry  golden  brown  in  boiling  fat.  It  is  well  to 
previously  cook  sausages  to  ensure  being  cooked. — Mrs.  John 
T.  White,  Mayoress  of  Barnstaple. 


CHEESE  OMELET. 

Mix  to  a smooth  batter  three  tablespoonfuls  of  flour,  with 
half-a-pint  of  milk.  Beat  up  together  three  eggs,  a little  salt, 
and  a quarter-of-a-pound  of  grated  cheese.  Add  these  to  the 
flour  and  milk,  beating  briskly  for  several  minutes.  Put  three 
ounces  of  butter  on  a frying  pan,  and  when  it  is  boiling  hot, 
pour  in  the  mixture  and  cook  to  a nice  brown  on  both  sides, 
turning  carefully.  Serve  on  a hot  dish. — Mrs.  C.  J.  Birnie, 
Wife  of  the  Provost  of  Inverness. 
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CHEESE  AND  ONIONS. 

Mb.  cheese,  1 pint  milk,  1 or  2 eggs,  fib.  onions,  a little 
water,  pepper  and  salt  to  taste.  Chop  the  onions  fine  and  boil 
in  a little  water  until  soft,  then  drain  off  the  water  and  add 
the  milk.  As  soon  as  this  boils  add  the  cheese,  sliced.  Care 
must  be  taken  not  to  let  the  milk  boil  again  after  the  cheese 
has  been  added.  Add  salt  and  pepper  to  taste.  Let  the  pan 
remain  on  the  fire  until  the  cheese  is  soft,  then  add  one  beaten 
egg,  or  two  if  required  rich,  and  stir  quickly  for  a few  seconds, 
then  let  it  stand  on  the  bar  for  five  minutes.  Serve  on  hot 
plates. — Mrs.  T.  Free,  Mayoress  of  Marlborough. 


CHEESE  STRAWS. 

For  five  or  six  persons.  2ozs.  flour,  2ozs.  cheese,  loz.  lard, 
loz.  butter,  1 gill  water,  cayenne  and  salt.  Take  2ozs.  of 
flour,  2 ozs.  of  cheese,  loz.  of  lard,  loz.  of  butter,  mix  into  a 
light  paste  with  a little  water,  cayenne  and  salt.  Roll  out 
the  paste  very  thinly,  cut  into  straws  and  bake  in  a quick 
oven. — Miss  Gertrude  Barbara  Hayes,  Lady  Mayoress  of 
Bristol,  1909-1911. 


CHEESE  PASTE  FOR  SANDWICHES. 

Put  loz.  of  butter  in  a basin,  add  2ozs.  of  grated  cheese, 
and  pound  together  to  a paste  with  the  yolk  of  an  egg  and  a 
tablespoonful  of  cream.  Season  to  taste  with  salt,  pepper, 
and  made  mustard. — Mrs.  J.  T.  Wightman,  Mayoress  of 
Doncaster. 


DUCHESS  POTATOES. 

loz.  of  butter,  lib.  of  potatoes,  yolk  of  an  egg,  pepper  and 
salt,  1 teaspoonful  chopped  parsley.  Boil  and  mash  potatoes, 
add  the  butter,  yolk  of  the  egg,  seasoning  and  parsley.  Roll 
out,  cut  into  squares,  brush  over  with  the  beaten  egg,  and 
brown  in  the  oven. — Mrs.  J.  C.  Ingram,  Mayoress  of  South- 
end-on-Sea. 
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Specialities  of  St  Irel.  Limited. 

‘ST.  IVEL  ” 

FAMOUS  VEAL  and  HAM  PIES. 


EGGS  IN  MAYONAISE. 

Boil  six  eggs  hard,  shell,  cut  into  two,  take  out  yolks  and 
mix  them  with  a bit  of  butter,  a spoonful  of  Anchovy  Sauce, 
or  one  or  two  sardines  scraped  fine  and  a little  pepper.  Fill 
the  whites  with  mixture,  arrange  on  a glass  dish  on  a bed  of 
shred  lettuce,  garnished  with  tomato  or  beetroot,  and  cover 
lightly  with  mayonaise  sauce. — Mrs.  W.  B.  Thomson,  Wife 
of  Provost  Thomson  of  Wishaw. 


EGG  AND  BACON  PIE. 

Mb.  of  bacon,  2 or  3 eggs,  pepper  and  salt.  Line  a sand- 
wich tin  with  a nice  pie  crust,  cover  the  bottom  with  thin 
slices  of  lean  bacon  or  ham  (smoked  if  preferred),  over  this 
pour  the  eggs  either  slightly  beaten  or  dropped  in  whole  ; 
cover  with  crust  and  bake  about  half  an  hour.  If  made  in  a 
pie  dish,  after  lining  the  dish  place  layers  of  bacon  and  egg 
to  fill  the  dish,  or  cut  up  the  bacon  in  strips  and  mix.  Cover 
with  crust. — Mrs.  Samuel  Shaw,  Mayoress  of  Ilkeston. 


EGG  PIE. 

Boil  I doz.  eggs  hard  and  cut  them  very  small,  clean  about 
lib.  of  currants,  take  a gill  of  sweet  cream,  a little  white  wine, 
a little  rose  water.  Season  with  beat  cinnamon,  sugar  and 
the  grate  off  a lemon.  It  will  take  fib.  of  fresh  butter.  Mix 
all  together  and  cover  with  a carved  paste,  and  fire  it  in  the 
oven. — Miss  Janet  Macfarlan,  Sister  of  Provost  Macfarlan  of 
Dumbarton. 


“ST.  IVEL”  LACTIC  CHEESE. 

Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 
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TURNER  81  SON,  Ltd. 

Bakers  anb  Confectioners 

(GOLDSMITH  STREET,  NOTTINGHAM 

. . and  . . 

. HIGH  STREET,  6ASF0RD  . . 

— — — Mi— — i— 1 — i — BWa—MBIBMMiai  — IMBMMBIMMBiMM— iBBa 

All  varieties  of 

Bread,  Flour,  Cakes 

and 

Afternoon  Tea  Fancies 
Pork,  Veal  and  Ham  Pies 


Pure  WHOLEMEAL  BREAD  made  from 
Clean,  Sweet  English  Wheat  - 

MILLED  BY  OURSELVES. 

L'  - :i : r 

I * • > 

Lit/  • * • t 
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Patron  : 

HIS  MAJESTY 
THE  KING . 


Patroness : 
HER  MAJESTY 
THE  QUEEN. 


♦ 


IRo^al 


♦ 


jYlidlaad  3nstitutior\  /or  the  JJlind 

— ■ =5^^s=== 


When  you  are  requiring  the  following : 


Pastry  Brushes,  Dish  Brushes, 
Saucepan  Brushes,  Bottle  Brushes, 
Jug  and  Dish  Mops,  81  c.,  for 
Household  Purposes, 


PLEASE  GIVE  US  A TRIAL. 

&=& 


Every  Order  is  a direct  means  of  helping  to  provide 
employment  and  wages  for  the  Blind. 

• (cE — ^-=*5) 

We  are  also  Maufacturers  of  all  kinds  of 

BASKETS,  LAUNDRY  HAMPERS,  MATS, 
MATTING,  MATTRESSES,  & BEDDING. 

Goods  collected  and  delivered  free  in  Nottingham. 

All  orders  by  post  will  receive  prompt  attention. 

Sale  Shop  ; Telephone  115  Manufactory  ; 

65,  LONG  I^GW  WEST.  NOTTINGHAM.  CHAUCER  STREET. 
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INOGK  CRAB. 

1 teacupful  grated  cheese,  1 tablespoonful  butter,  2 table- 
spoonfuls vinegar,  1 teaspoonful  mustard,  1 teaspoonful 
pepper,  1 teaspoonful  sugar,  1 teaspoonful  salt,  the  yolk  of  2 
hard-boiled  eggs,  and  beat  all  well  together. — Mrs.  Miller, 
Wife  of  Provost  Miller  of  Rothesay. 


MACARONI  AND  MUSHROOMS. 

Boil  ^lb.  of  macaroni  in  pints  of  water,  with  a little 
pepper  and  salt,  for  20  minutes,  or  till  a little  piece  can  be 
crushed  between  the  finger  and  thumb.  Drain  the  macaroni, 
put  it  into  a stew-pan,  pour  | pint  of  stock  over  it,  with  loz. 
of  butter  and  loz.  of  grated  cheese,  stir  it  over  a gentle  fire 
for  5 minutes,  turn  on  a hot  dish.  . Have  ready  the  mushrooms, 
put  them  on  the  macaroni  and  serve.  To  prepare  the  mush- 
rooms, wash  and  peel  them,  cut  them  into  slices,  and  put 
tiiem  into  a stew-pan,  with  loz.  of  butter  and  a little  pepper 
and  salt.  Toss  them  over  the  fire  for  10  minutes,  take  them 
up  and  they  are  ready. — Mrs.  II.  W.  Hitchen,  Mayoress  of 
Chorley. 


MEAT  ROLL— A BREAKFAST  DISH. 

lib.  raw  beef,  |lb.  bacon,  -|lb.  bread  crumbs,  2 eggs, 
pepper,  salt,  mustard,  chopped  parsley  to  taste.  Put  the  beef 
and  bacon  through  mincer  first,  then  mix  all  together,  boil 
three  hours  tied  in  a cloth  like  jam  roll  pudding.  L&t  water 
boil  before  putting  in.  Glaze  when  cooked. — Mrs.  George 
Stace,  Mayoress  of  Cambridge. 


MEDLEY  PIE. 

•Jibs,  of  apples,  21bs.  of  onions,  lib.  of  lean  ham,  sugar, 
pepper  and  salt  to  taste.  Pare,  core  and  slice  the  apples,  peel 
the  onions  and  slice  them  very  thinly,  cut  up  the  ham  in  small 
strips,  add  enough  sugar  to  sv/eeten  the  apples,  pepper  and 
salt  to  taste,  cover  with  a good  short  crust.  An  hour  and  a 
half  to  bake.  The  onions  take  a long  time. — Mrs.  Samuel 
Shaw, 'Mayoress  of  Ilkeston. 

% 
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MUSHROOMS  (BAKED). 

Take  any  quantity  of  mushrooms  and  peel  and  take  out 
stalks,  take  a plate  or  dish,  cover  the  bottom  of  same  (or  a 
little  more  than  cover)  with  milk,  put  the  mushrooms  all  over 
the  bottom,  each  one  with  a small  bit  of  butter  and  a little 
pepper  and  salt,  heap  up  until  the  mushrooms  you  require  are 
done  in  rows  on  top  of  one  another,  and  bake  for  15  to  20 
minutes. — Mrs.  Id.  J.  Cox,  Mayoress  of  High  Wycombe, 
Bucks. 


MUSHROOMS  (STEWED). 

Procure  sufficient  mushrooms  (buttons  preferred) — 21bs. 
sufficient  for  four  people.  Remove  the  skins,  etc.  Stew  in 
sufficient  water  to  cover  bottom  of  stew-pan  1-inch  deep, 
stew  for  f of  an  hour.  Drain  off  all  water  and  add  about  1 
pint.-of  raw  milk,  salt  and  pepper  to  taste,  and  2ozs.  of  butter. 
Thicken  with  2ozs.  of  flour  mixed  to  a paste  with  milk.  Stir 
over  fire  until  gravy  thickens,  and  serve  hot. — Mrs.  Wrn. 
Littleton,  Mayoress  of  Devonport. 


OATMEAL  PORRIDGE. 

Take  two  pints  of  water  and  a little  salt,  and  put  on  to  boil. 
After  it  boils  put  21  medium  handfuls  of  meal  in,  and  stir  till 
it  goes  down,  as  it  "generally  boils  over  when  the  meal  is  first 
put  in.  Boil  for  half  an  hour.  This  quantity  makes  three  soup 
plates  of  porridge.  Remember  to  lay  the  “spur tie”  over  the 
pot,  as  it  inclines  to  singe  the  porridge  if  left  inside.  Putting 
same  quantity  of  milk  instead  of  water  makes  milk  porridge. 
— Mrs.  Bogle",  Wife  of  Provost  of  Falkirk. 


CEUFS  AUX  ANCHOI8.— For  Four  People. 

Boil  four  eggs  hard,  cut  them  in  halves  lengthwise.  Remove 
the  yolks,  and  mix  with  them  some  anchovy  paste,  anchovy- 
sauce,  a little  finely  chopped  parsley,  and  pepper  and  salt 
to  taste.  Replace  into  the  whites,  and  dish  up  witn  melted 
butter  sauce  which  has  been  made  with  an  egg  in  it.  lhe 
yolks  must  not  be  allowed  to  cool,  but  mixed  m a warm  o^sin 
before  the  fire,  for  if  they  have  to  be  warmed  they  get  hard 
and  dry. — Mrs.  E.  F.  Chinery,  Mavoiess  of  Lymmgton. 


41 


OYSTER  EGGS  (Hot). 

Take  a teaspoonful  each  of  very  finely  chopped  ham,  onion 
and  parsley,  add  pepper  and  salt,  mix  together.  Well  butter 
some  very  small  casserole  cups,  and  sprinkle  thickly  with  the 
above,  then  break  one  egg  into  each  prepared  cup,  and  on  the 
top  of  the  egg  put  a little  grated  Parmesan  cheese,  a tea- 
spoonful of  cream,  half-teaspoonful  of  lemon  juice,  and  a tiny 
bit  of  butter.  Stand  cups  on  a flat  tin  with  half  inch  of  hot 
water  in,  and  put  into  a hot  oven  for  about  three  minutes. — 
Mayoress  of  LI.,  Wales. 


RAMAKIN  TOAST. 

Grate  2ozs.  of  cheese,  mix  it  with  loz.  of  butter,  a tea- 
spoonful of  made  mustard,  a pinch  of  salt,  a little  pepper,  and 
the  yolks  of  two  eggs.  Mix  well  in  a basin,  and  work  the 
mixture  until  thoroughly  smooth.  Toast  two  slices  of  bread 
and  butter,  then  place  them  on  a dish  that  will  stand  the  oven, 
spread  the  cheese  mixture  over  them  pretty  thickly,  and  bake 
from  five  to  seven  minutes,  or,  if  preferred,  brown  the  mixture 
with  a salamander.  It  should  be  served  at  once  or  the  toast 
will  be  tough. — Mrs.  R.  W.  Mitchell,  Mayoress  of  Hastings. 


SAVOURY  EGGS. 


Three  hard-boiled  eggs,  cut  in  half,  take  out  yolks  and  rub 
through  sieve.  Cut  bottom  of  white  cases  to  make  them 
stand.  One  ounce  butter  put  in  with  yolk,  2 teaspoonfuls  of 
anchovy  sauce,  mix  well  together.  Put  mixture  in  white  cases 
and  leave  to  dry. — Mrs.  S.  W.  Kook,  Mayoress  of  Honiton. 


SAVOURY  EGGS. 

Boil  the  eggs  hard,  let  them  get  cold,  cut  in  half  and  take 
out  all  the  yolks.  Mix  thoroughly  with  the  yolk  a little 
pepper,  salt,  butter,  and  a few  drops  of  “A.l.”  sauce.  Refill 
the  whites,  which  form  cups  when  cut  in  half,  and  serve  cold. 
Garnish  with  lettuce,  mustard  and  cress,  or  parsley. — Mrs. 
Robert  Druitt,  Mayoress  of  Christchurch. 


D 
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SAVOURY  PIE. 

Cover  the  bottom  of  a buttered  pie-dish  with  bread  crumbs. 
Over  these  place  a layer  of  any  cold  roast  meat,  chopped  fine, 
and  a layer  of  chopped  tomatoes,  then  add  another  layer  of 
bread  crumbs,  another  layer  meat,  and  another  layer  of 
tomatoes,  cover  them  with  bread  crumbs  and  bake  until 
brown.  Each  of  the  layers  should  be  seasoned  with  pepper, 
and  small  pieces  of  butter  should  also  be  added.  To  be  served 
in  the  pie-dish  very  hot.— Mrs.  R.  C.  Watts,  Mayoress  of 
Weymouth. 


SAVOURY  RICE. 

1 cup  of  rice,  1 pint  of  water.  Wash  rice  until  quite  clean, 
boil  rather  dry,  then  add  gravy,  well  seasoned,  to  make  it  the 
thickness  required.  Can  be  served  in  the  place  of  a vegetable. 
Very  nourishing  for  children. — Mrs.  Charles  Clements, 
Mayoress  of  Henley-on-Thames. 


SCOTCH  ECCS. 

Four  eggs,  ^lb.  sausage,  a little  flour,  eggs  and  bread 
crumbs,  fat  for  frying,  some  rounds  of  toast,  or  fried  bread 
for  dishing  on.  Boil  eggs  £ hour,  then  remove  shells,  and  coat 
eggs  with  the  sausage  meat.  Flour  them,  then  dip  in  egg  and 
breadcrumbs,  press  the  crumbs  well  over,  and  fry  in  deep  fat 
for  three  minutes.  Drain  on  a paper,  cut  the  eggs  in  two, 
dish  on  rounds  of  toasted  bread,  and  serve  hot. — Mrs.  M. 
Macmurchv,  Wife  of  the  Provost  of  Campbeltown,  Argyle- 
shire. 


SCOTCH  PORRIDGE. 

To  each  pint  of  water  about  2£ozs.  oatmeal,  salt.  Have 
salted  water  boiling,  dredge  in  the  meal  through  the  fingers, 
stirring  hard  all  the  time.  Stir  all  the  time  until  boiling  and 
thickened,  draw  to  the  side  and  simmer  for  an  hour.  (A 
double  pan  is  safest  to  use  for  porridge.)  Serve  with  milk.— 
Mrs.  Helen  P.  Ballantyne,  Wife  of  Provost  of  Peebles. 
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Specialities  of  St.  Ivel,  Limited. 

“ST.  IVEL”  LACTIC  CHEESE. 

Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 


SCOTCH  RIVALRY. 

An  addition  to  Bacon  and  Egg  Breakfast. 

After  the  bacon  has  been  cooked  tilt  the  pan  to  one  side, 
add  oatmeal  sufficient  for  the  fat  to  moisten  well,  also  a little 
sugar.  Mix  well,  pour  over  all  boiling  water  enough  to  swim 
it.  With  a knife  mix  rapidly  and  toss  about  until  it  forms  into 
a smooth  soft  lump  ; dish.  Serve  with  bacon  and  egg.  Time, 
ten  minutes. — Mrs.  John  R.  Frew,  Wife  of  Provost  Frew  of 
Dingwall. 


STEWED  TOMATOES  AND  SPANISH  ONIONS. 

lib.  Spanish  onions,  2ozs.  butter,  1 dessertspoonful  flour, 
lib.  tomatoes,  1 teacupful  stock,  pepper  and  salt.  Cut  up  the 
onions  and  tomatoes  into  a fireproof  jar,  add  the  stock,  pepper 
and  salt,  rub  the  butter  and  flour  together  before  adding 
Mix  all  well  together  with  a wooden  spoon,  and  place  the  jar, 
well  covered,  in  the  oven  for  three  or  four  hours.  Particularly 
nice  with  roast  mutton. — Mrs.  N.  W.  Shairp,  Mayoress  of 
Hammersmith. 


SUPPER  DISH. 

Line  a well  soaked  mould  with  aspic  or  champagne  jelly, 
when  nearly  cold  make  a wall  all  round  with  hard  boiled  eggs 
cut  in  halves,  set  in  place  with  more  jelly.  When  again 
nearly  set  fill  in  with  chopped  lobster,  fill  up  with  jelly,  turn 
out  and  garnish  with  parsley. — Mrs.  W.  J.  Costelloe,  Mayoress 
of  Gateshead-on-Tyne. 


“ST.  IVEL”  Royal  Yoevil  Sausages. 

A 2 supplied  to  Her  late  Majesty  Queen  Victoria, 

Unique  In  Flavour  and  Excellence, 
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TOMATO  POTTED  MEAT. 

^lb.  comatoes,  2 hard-boiled  eggs,  loz.  butter,  salt  and 
pepper,  1 dessertspoonful  cornflour,  2 tablespoonfuls  cream 
or  milk,  melt  the  butter,  stir  in  tomatoes,  which  have  been 
skinned  and  mashed.  Add  white  of  eggs,  chopped  finely,  yolk 
° aV^r  rubbed  through  sieve,  then  flavouring.  Mix 

cornflour  with  milk,  add,  stir  till  stiff  paste  is  got,  leave  to 
cool  in  pots. — Mrs.  W.  S.  Rowntree,  Mayoress  of  Scar- 
borough. 


TOMATO  ECCS. 

2ozs.  of  butter,  4 eggs,  2 tomatoes,  pepper,  salt,  buttered 
toast.  Beat  eggs  well,  add  butter,  and  the  tomatoes  (which 
should  be  skinned  and  crushed  with  a fork),  season,  stir  over 
the  gas  till  the  mixture  thickens,  then  pile  on  buttered  toast. 
— Mrs.  J.  C.  Ingram,  Mayoress  of  Southend-on-Sea. 


TOMATO  OMELET. 

1 Tomato,  1 egg,  1 small  onion,  1 tablespoon  of  milk,  bread 
crumbs  to  about  the  weight  of  the  egg,  pepper  and  salt. 
Drop  the  tomato  into  boiling  water  to  get  off  the  peel,  then 
chop  it  up  fine,  also  the  onion,  beat  the  egg,  and  mix  all  well 
together  before  frying  a light  brown. — Mrs.  Ridley  Hooper, 
Mayoress  of  Bury  St.  Edmunds. 


TOMATO  BREAKFAST  DISH. 

Take  as  many  tomatoes  as  will  be  required,  and  as  near 
as  possible  of  a size,  cut  out  the  centre  with  an  apple  corer, 
stuff  with  some  meat  (any  kind  will  do),  finely  minced  and 
seasoned  with  a little  salt,  pepper  and  herbs.  Put  the 
tomatoes  into  a well -buttered  pie -dish,  sprinkle  with  bread 
crumbs,  and  melt  small  pieces  of  butter  over  the  top.  Bake 
and  serve  very  hot.  This  makes  a nice  dish  for  breakfast. — 
Mrs.  Alfred  Gea.ch,  Mayoress  of  Penryn,  Cornwall. 
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Sisson  and 
. . Parker, 

Iflniversity? 

Booksellers 

Wheeler  Gate,  Nottm. 

FOR 

BIBLES,  PRAYER  BOOKS, 
HYMN  BOOKS,  FANCY  :: 
GOODS,  FOUNTAIN  PENS. 
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STANHOPE’S 

method  of  blending  Tea,  and  the  pro- 
cess of  removing  the  brown  tannin 
powder  by  special  machinery,  makes 
this  Tea  absolutely  safe  for  anyone 
to  drink.  Strongly  recommended  for 
people  suffering  from  weak  digestion, 
who  cannot  drink  ordinary 

TEA. 

—BEST  SINCE  1816.— 

Prices  from  I 4 to  3 /-  per  lb. 

The  2 [-  or  2/6  Tea  highly  recommended 
FOR  FAMILY  USE. 


Blended  only  by 

F.  E.  STANHOPE, 

jfamU\>  (Srocer, 

153,  Mansfield  Rd.,  Nottingham 

and  West  Avenue,  West  Bridgford 
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NELSON’S  Patent  Isinglass. 


TOMATO  PIE. 

lib.  ripe  tomatoes,  juice  of  half  lemon,  a little  sugar  and 
salt,  1 egg,  half  cup  milk  or  cream.  Skin  and  slice  tomatoes, 
and  lay  in  a small  pie -dish.  Sprinkle  over  them  a little  salt, 
a little  sugar,  and  juice  of  half  a lemon.  Take  an  egg,  well 
beaten,  and  mix  with  milk.  Pour  this  over  tomatoes,  and 
cover  with  a small  piece  of  short  crust,  and  bake  in  a hot  oven 
for  nearly  one  hour. — Mrs.  R.  E.  Highton,  Mayoress  of  Work- 
ington. 


TOMATO  RAREBIT. 

Take  three  fresh  ripe  tomatoes,  peel  them  and  pass  them 
through  a fine  sieve.  Put  the  tomato  pulp  into  a saucepan 
with  one  ounce  of  butter,  one  lump  of  sugar,  half  a teaspoon - 
ful  of  vinegar,  salt,  mustard  and  pepper  to  taste.  Cook  for 
a few  minutes,  and  add  three  tablespoonfuls  of  chopped  rich 
cheese.  When  the  cheese  is  melted  drop  in  the  yolk  of  an  egg, 
but  do  not  boil.  Have  ready  a slice  of  hot  buttered  toast, 
rather  thick,  pierce  with  a knife,  pour  the  tomato  mixture  over 
and  serve  hot. — Mrs.  W.  F.  Fenton- Jones,  Mayoress  of 
Hackney,  N.E. 


WELSH  RABBIT. 

|lb.  Dunlop  or  Cheddar  cheese,  2 tablespoonfuls  cream, 
loz.  butter,  \ teaspoonful  made  mustard,  pepper  and  salt,  a 
little  cayenne,  2 slices  of  toast.  Shred  the  cheese,  put  the 
cream  and  butter  in  a saucepan.  When  melted  and  warm  add 
the  cheese,  stir  till  dissolved,  taking  care  it  does  not  boil, 
season.  Butter  the  toast  and  pour  the  mixture  over  it. — 
Mrs.  R.  E.  Highton,  Mayoress  of  Workington. 


NELSON’S  Extra  Special  Leaf. 
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CAKE  HINTS. 

Any  Cakes  or  Puddings  of  which  treacle  or  syrup  forms  a 
part  is  more  liable  to  burn  than  other  mixtures,  and  requires 
more  attention  when  being  cooked. 

To  know  when  a Cake  is  sufficiently  baked  plunge  a skewer 
into  the  middle  of  it,  draw  the  skewer  out  slowly,  and  if  it 
looks  in  the  least  sticky,  put  the  cake  back  until  the  skewer 
will  come  out  quite  clean.  Then  the  cake  will  be  sufficiently 
baked. 

When  making  Apple  Tarts  always  put  a small  lump  of 
butter  with  the  apples.  This  gives  them  a nice  creamy 
flavour. 

Cakes,  Scones  and  Pastries,  or  Boiled  Puddings,  mixed 
with  sour  milk  are  beautifully  light. 

For  making  Cakes,  Pastries  and  Bread,  best  flour  is  the 
cheapest  in  the  end,  most  nutritious  and  always  gives  satis- 
faction, whereas  cheap  flour  is  difficult  to  masticate.  For 
bread  making  use  flour  lacking  in  water,  but  strong  in 
nitrogen. 

To  prevent  Tarts  and  Pies  from  running  over,  tuck  the 
upper  crust  under  the  lower  and  press  down  well. 

Cakes  and  Tarts  may  be  baked  in  a flat  tin  if  the  oven  is 
not  a good  cooker.  The  cakes  will  be  lighter  and  done  in 
less  time. 

In  Bread  Making  the  chief  thing  is  to  have  everything 
warm,  not  hot.  If  hot  it  will  cause  the  yeast  to  foment  and 
not  grow. 


CAKES  AND  SCONES. 

TO  PREVENT  SANDWICHES  BECOMINC  DRY. 

Sandwiches  prepared  in  advance  of  the  serving  can  be 
kept  as  fresh  as  when  first  spread  by  wrapping  them  in  a 
napkin  wrung  out  of  hot  water,  and  then  placing  thern  m a 
cold  place.— Mrs.  Alfred  Geach,  Mayoress  of  Penryn,  Corn- 
wall. 
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BAKING  POWDER. 

4ozs.  ground  rice,  4ozs.  carbonate  of  soda,  3ozs.  tartaric 
acid.  Mix  well  and  keep  in  air-tight  tin. — H. 


BAKING  POWDER. 

Sozs.  of  cornflour,  4ozs.  carbonate  of  soda,  2ozs.  tartaric 
acid.  Mix  all  the  ingredients  together  and  put  through  a 
sieve. — Miss  Evelyn  Evans,  Mayoress  of  Cardigan. 


BAKING  POWDER. 

Sozs.  tartaric  acid,  9ozs.  carbonate  of  soda,  lOozs.  of  rice 
flour.  Mix  well  and  put  in  tins.  Keep  air-tight. — Miss 
Francis  Groom,  Mayoress  of  Harwich. 


ABERNETHY  CAKES. 

Rub  lib.  of  butter  into  21bs.  of  flour,  add  8ozs.  powdered 
lump  sugar  and  a few  carraway  seeds.  Have  ready,  dissolved 
in  a gill  of  new  milk  (aired),  foz.  volatile  salts.  Mix  these 
with  the  other  irfgredients  to  form  a paste.  Let  it  rise  like 
bread,  then  roll  out  thin.  Prick  well  and  cut  into  small  cakes. 
Bake  slowly  and  well. — Mrs.  Sam  Rhodes,  Mayoress  of 
Morley. 


ALMOND  CENTRE  CAKE. 

£lb.  butter,  \\h.  brown  sugar,  5 eggs,  fib.  flour,  fib.  cur- 
rants, fib.  between  orange  and  citron,  Id.  packet  baking 
powder,  1 teacupful  black  treacle.  Half  fill  the  hoop  with 
batter,  place  in  your  almond  icing  and  fill  in  remain  with 
batter.  Bake  in  slow  oven  for  2\  hours.  When  cold  cover 
with  almond  icing,  and  place  white  icing  over  it. — Mrs.  J.  J. 
Callan,  Mayoress  of  Drogheda. 


> 
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ALMOND  CAKE. 

4 Eggs,  Jib.  butter,  Jib.  sugar,  Jib.  flour,  1 teaspoonful  of 
baking  powder,  a few  almonds  (blanched).  Beat  butter  and 
sugar  to  a cream,  then  add  eggs  and  flour  alternately  also 
baking  powder,  lastly  adding  the  almonds,  which  must  be  cut 
into  small  pieces,  also  a few  drops  of  essence  of  almonds. 

Put  into  a well-buttered  tin  and  bake  in  a slow  oven. Miss 

A.  E.  Dyas,  Mayoress  of  Wenlock,  Shropshire. 


AMERICAN  TEA  CAKES. 

2 Eggs,  2 tablespoonfuls  of  sugar,  2 tablespoonfuls  of  butter 
or  beef  dripping,  1 teacupful  milk,  2J  teacupfuls  flour,  1 tea- 
spoonful of  carbonate  of  soda,  2 teaspoonfuls  of  cream  of 
tartar.  The  carbonate  of  soda  to  be  dissolved  in  the  milk. 
Bake  20  minutes. — Mrs.  S.  W.  Hook,  Mayoress  of  Honiton. 


APPLE  CAKE. 

Jib.  Flour,  Jib.  butter,  1 teaspoonful  cinnamon,  § tea- 
spoonful baking  powder,  Jib.  castor  sugar,  1 egg,  apples. 
Mix  flour,  sugar  and  powder  in  basin,  rub  butter  into  it.  Beat 
up  the  egg  and  add  it.  Knead  it,  roll  out.  Line  round  tin 
with  pa.stry,  fill  with  baked  apples,  put  layer  of  pastry  on  top. 
Bake  in  moderate  oven  for  f hour.  Serve  cold  with  thick 
cream. — Mrs.  James  B.  Chester,  1st  Mayoress  of  Wallasey. 


APPLE  MERINGUE. 

Line  a deep  plate  with  short  pastry.  Use  no  baking  powder. 
When  cooked  decorate  the  edge  with  cocoanut  or  chopped 
almonds.  Put  on  thin  layers  of  lemon  curd,  apricot  jam, 
stewed  apple,  and  lastly  a rather  thick  custard.  Ornament 
with  white  of  egg,  stiffly  beaten,  and  sugar.  Put  in  the  oven 
to  set. — Mrs.  E.  J.  Bishop,  Mayoress  of  Folkestone. 
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Specialities  of  St-  Ivel,  Limited. 

lJ  ST.  IVEL  ’’ 

FAMOUS  VEAL  and  HAM  PIES. 


APRICOT  JAM  SANDWICH. 

2 Teacups  of  flour,  2 eggs,  3ozs.  butter,  2 teaspoonfuls  of 
baking  powder,  £ teacup  of  white  granulated  sugar,  1 
dessertspoonful  of  Paisley  flour.  Beat  butter  and  sugar  to  a 
cream,  add  eggs  separately,  and  well  beat  together,  then  add 
dry  ingredients  previously  mixed.  Put  in  buttered  tins,  and 
bake  for  15  minutes.  When  done,  turn  out  of  tins,  and  leave 
to  cool  before  putting  in  the  apricot  jam. — Mrs.  W.  T.  Patrick, 
Mayoress  of  Guildford. 


ARROWROOT  CAKE. 

Mb.  Butter,  Mb.  ground  sugar,  12ozs.  arrowroot  well 
pounded,  4 eggs,  well  beaten.  Whip  the  butter  to  a cream 
with  the  hand,  add  the  sugar  with  it,  and  the  arrowroot  by 
degrees,  lastly  the  eggs.  It  must  be  put  in  a slow  oven  and 
baked  about  1|  hours. — Mrs.  Newbold,  Mayoress  of  Derby. 


AUNTIES’  CAKE. 

lib.  of  Cornflour,  fib.  of  butter,  Mb.  of  sifted  sugar,  4 eggs, 
2 teaspoonfuls  of  baking  powder,  and  the  rind  of  3 lemons. 
Beat  the  butter  to  a cream,  add  the  sugar,  then  the  eggs  well 
beaten,  lastly  the  cornflour  and  the  lemon  rind.  Stir  all  the 
ingredients  well  together. — Mrs.  A.  Pludson,  Mayoress  of 
Wakefield. 


BACHELOR  CAKE. 

lib.  Butter,  lib.  sugar,  lib.  sultanas,  lib.  currants,  21bs. 
flour,  ^lb.  almonds,  4 eggs,  2 teaspoonfuls  soda,  2 teaspoon- 
fuls cinnamon,  2 teaspoonfuls  allspice,  2 teaspoonfuls  ground 
ginger.  Mix  all  with  buttermilk  to  soften.  Bake  for  fully  an 
hour. — Mrs.  R .E.  Highton,  Mayoress  of  Workington. 


“ST.  IVEL”  LACTIC  CHEESE. 

Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol, 


52 


BACHELOR  CAKE. 

fib.  Four,  Alb.  sultanas,  6ozs.  sugar,  1 egg,  If  teaspoons 
carbonate  soda,  Alb.  currants,  2ozs.  orange  peel,  foz.  mixed 
spice,  2 teacups  of  milk,  1 teaspoon  tartaric  acid,  fib.  butter. 
Stir  butter  and  sugar  together  to  a cream,  then  stir  in  egg 
with  a little  flour.  Put  soda,  also  tartaric  acid  in  the  milk, 
then  stir  in  the  milk  and  flour  by  degrees.  Afterwards  add 
the  spice,  then  add  the  fruit.  Bake  in  a moderate  oven  for  2 
hours. — Mrs.  W.  F.  Soames,  Mayoress  of  Greenwich. 


BROWN  SCONES. 

fib.  Self-Raising  flour  (or  plain  and  a teaspoon  extra  bak- 
ing powder),  fib.  wheatmeal,  fib.  butter,  salt,  1 teaspoon  of 
baking  powder,  and  milk.  Rub  butter  into  flour,  add  other 
ingredients,  mix  until  stiff.  Either  roll  out  and  cut  in  small 
scones  for  girdle  or  oven,  or  knead  into  two  larger  cakes, 
about  an  inch  thick.  Prick  and  put  in  rather  quick  oven.— 
Mrs.  J.  W.  Plenderleith,  Mayoress  of  Berwick-on-Tweed. 


BUNS. 

21bs.  Flour,  fib.  butter  or  lard,  Id.  yeast,  2 eggs,  loz. 
candied  peel,  4ozs.  sugar,  1 pinch  of  spice,  fib.  currants  or 
sultanas.  Mix  with  milk  to  a light  dough,  after  rubbing  the 
lard  in  the  flour.  The  yeast,  eggs  and  milk  to  rise  first. — 
Miss  C.  Fentem,  Mayoress  of  Stalybndge. 


CAMBRIDGE  CAKE. 

fib.  prepared  flour,  Alb.  butter,  Alb.  currants,  Alb.  castor 
sugar,  4 eggs,  fib.  mixed  peel.  Mix  butter,  sugar  and  eggs 
to  a cream,  add  flour  lightly,  peel,  and  currants  last.  Bake 
in  a slow  oven,  1 or  If  hours. — Mrs.  Weston  Miller,  Mayoress 
of  Wisbech. 
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Stylish  Millinery 

IN  THE 

Latent  Seasons’  Fashions 


9 

ARCHER  & HODDER 

Showroom : 

251a,  Mansfield  Road. 

9 


VEILINGS 

Underskirts  a Speciality 

MADE  TO  MEASURE 

CALL  AND  INSPECT 
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Drp  Cleaning  and  Dpeing. 

& & 3 

Wc  are  Experts 

In  Dry  Cleaning  and  Dyeing,  and  Dainty 
Fabrics  may  safely  be  entrusted  to  our  care. 

DRY  CLEANING  DYEING 

Ladies’  Costumes  from  4/6  - 5/6 

Gentlemen’s  Suits  ,,  4/-  - 5/6 

(cleaned  and  pressed) 


Laundry  Department. 

Special  quotations  for  FAMILY  WASHING 

nSssu  GIVE  US  A TRIAL,  -tsesu 

The  Nottm.  Laundry  Co.,  Ltd. 

SHERWOOD  ::  NOTTINGHAM' 

ESTABLISHED  1875  TELEPHONE  NO.  1088 
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NELSON’S  Crystal  Leaf. 


CAKE  WITHOUT  EGGS. 

lib.  Flour,  Mb.  sultanas  and  currants,  £lb.  fat,  |lb.  castor 
sugar,  2 flat  teaspoonfuls  carbonate  of  soda,  2 teaspoonfuls 
baking  powder,  2 tablespoonfuls  vinegar,  a little  peel,  milk 
and  water.  Mix  flour,  baking  powder,  soda  and  sugar 
together,  then  add  fat,  then  fruit  and  peel.  Add  sufficient 
milk  and  water  to  make  a fairly  stiff  dough,  lastly  adding 
the  vinegar,  well  mixing  it  in. — Mrs.  S.  H.  Dening,  Mayoress 
of  Chard. 


CAKE, 

4ozs.  Flour,  3ozs.  butter,  4 ozs.  sugar,  3 eggs,  2 teaspoon- 
fuls baking  powder.  Beat  the  butter  and  sugar  to  a cream, 
add  baking  powder  and  flour,  beat  the  eggs  10  minutes.  Then 
mix  all  together  and  bake  in  a quick  oven.  When  cold  cleve 
and  put  in  cream. — Mrs.  T.  W.  Bentley,  Mayoress  of  Ossett, 
Yorks. 


CEYLON  CAKES. 

6ozs.  Butter,  £lb.  flour,  1 teaspoonful  of  baking  powder, 
Mb.  castor  sugar,  a few  currants,  2ozs.  finely  cut  candied 
peel,  4 eggs,  a pinch  of  carbonate  of  soda,  1 tablespoonful  of 
milk.  Have  your  eggs  well  beaten,  then  add  the  soda  and  the 
baking  powder  mixed  with  the  milk.  Rub  the  butter  well  into 
the  flour,  adding  the  sugar  and  eggs  all  together.  Beat  them 
well  for  a quarter  of  an  hour,  then  add  the  currants  and  can- 
died peel.  Half  fill  and  bake  in  patty  pans  in  a quick  oven. 
—Mrs.  E.  F.  Chinery,  Mayoress  of  Lymington. 


NELSON’S  Special  Leaf. 
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CHERRY  CAKE. 

fib.  of  Flour,  fib.  butter,  41b.  castor  sugar,  fib.  cherries, 
fib.  candied  peel,  fib.  sultanas,  4 eggs,  f teaspoonful  baking 
powder.  Beat  butter  and  sugar  to  a cream,  add  eggs,  well 
beaten,  also  the  flour.  Beat  10  minutes,  add  cherries  and 
baking  powder,  and  lastly  f teaspoonful  of  vanilla  essence. 
Line  a cake  tin  with  paper  (buttered),  and  bake  for  two  hours 
in  a moderate  oven.  If  the  mixture  is  considered  too  stiff  a 
little  milk  may  be  added. — Mrs.  J.  M.  Stuart,  Wife  of  Provost 
Stuart  of  Fortrose. 


CHERRY  CAKE. 

lib.  Flour,  fib.  sifted  sugar,  4 eggs,  2 teaspoonfuls  baking 
powder,  the  grated  rind  of  a fresh  lemon,  fib.  dried  cherries 
cut  in  quarters,  1 teacupful  of  milk.  Cream  butter  and  sugar, 
add  the  eggs,  beat  all  well,  add  part  of  flour,  then  lemon,  rest 
of  flour,  in  which  the  baking  powder  has  been  mixed,  stir  in 
the  cherries,  and  bake  in  buttered  tin  two  hours  in  a moderate 
oven. — Mrs.  Alfred  Geach,  Mayoress  of  Penryn. 


CHOCOLATE  CAKE. 

Beat  to  a cream  41b.  butter,  41b.  castor  sugar,  add  gradu- 
ally 41b.  sifted  flour,  then  add  3 eggs,  each  separately,  and 
beat  "the  mixture  for  several  minutes.  Then  add  loz.  choco- 
late powder,  loz.  of  ground  almonds,  loz.  of  desiccated 
cocoa.nut,  flavour  with  a little  essence  of  vanilla. 

Icing  for  Above. 

fib.  of  chocolate  powder,  fib.  of  icing  sugar,  1 tablespoonful 
water.  Stir  until  melted  and  cover  cake  quickly. — Mrs.  James 
Malkin,  Mayoress  of  Glossop. 


CHOCOLATE  CAKE. 

41b.  Butter,  41b.  sugar,  lib.  flour,  fib.  sultana  raisins,  loz. 
almonds  (chopped),  4 eggs,  1 small  teaspoonful  soda-bicar- 
bonate, 2 small  teaspooniuls  cream  of  tartar,  1 teaspoonfu. 


essence  u.  vanilla,  and  about  J pint  of  milk.  Cream  the 
butter  and  sugar,  and  add  gradually  the  sifted  flour  (to  which 
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has  been  added  the  soda-bicarbonate  and  cream  of  tartar), 
and  the  eggs,  well  beaten.  Mix  the  chocolate  powder  with 
the  milk  and  warm  it  on  the  stove.  Add  to  the  mixture,  then 
add  the  sultanas  and  almonds,  and  lastly  the  essence.  Bake 
in  a moderate  oven  for  about  an  hour.  This  quantity  makes 
two  medium  sized  cakes.  It  would  also  make  very  nice  small 
cakes  if  baked  in  patty  tins. — Mrs.  Frederick  Sedgwick, 
Mayoress  of  Poplar. 


CHRISTMAS  CAKE. 

lib.  of  Butter,  lib.  flour,  lib.  castor  sugar,  lib.  sultanas, 
Jib.  currants,  Jib.  mixed  peel,  the  rind  and  juice  of  1 orange, 
a teaspoonful  of  grated  cinnamon.  Cream  the  butter  and 
sugar,  then  add  6 well  beaten  eggs,  and  a glass  of  brandy. 
Stir  in  gradually  the  dry  ingredients,  beat  all  thoroughly 
together,  and  bake  in  a moderate  oven  for  2J  or  3 hours  ; or 
can  be  made  into  smaller  cakes,  and  improves  very  much  by 
being  kept  several  weeks.  If  preferred  an  extra  egg  may  be 
used  in  place  of  brandy. — Mrs.  James  Malkin,  Mayoress  of 
Glossop. 


CORONATION  CAKES. 

Jib.  of  Flour,  Jib.  of  sultanas,  Jib.  of  butter,  Jib.  of  ground 
rice,  Jib.  of  currants,  Jib.  of  castor  sugar,  2 eggs,  1 teaspoon- 
ful of  carbonate  of  soda,  J pint  of  warm  milk,  a little  grated 
nutmeg,  8 drops  of  almond  flavouring.  Mix  ingredients  well 
together  (the  soda  should  be  mixed  with  the  warm  milk). 
Bake  in  moderate  oven  from  1J  to  2 hours. — Miss  Ethel  Beard, 
Mayoress  of  Truro. 


COBURC  CAKES. 

6ozs.  Flour,  2ozs.  butter,  4ozs.  sugar,  3 eggs,  J teaspoonful 
ground  ginger,  J teaspoonful  cinnamon,  J teaspoonful  allspice, 
1 teaspoonful  baking  powder,  1 tablespoonful  syrup,  pinch  of 
salt.  Mix  butter  and  sugar  to  a cream,  and  break  eggs  into 
it,  one  at  a time.  Mix  all  the  dry  ingredients  together,  and 
add  gradually  to  butter,  sugar  and  eggs.  Add  syrup  and  mix 
well.  Put  mixture  into  greased  patty  tins,  and  bake  for  15 
or  20  minutes. — Mrs.  Douglas,  Wife  of  Provost  of  Forres. 

E 


58 


COCOANUT  CHEESE  CAKES. 

1 Cup  of  cocoanut,  § cup  of  white  sugar,  J teaspoonful  of 
baking  powder,  2ozs.  of  butter,  a few  currants,  small  piece  of 
candied  peel.  Mix  together  with  1 egg.  Bake  in  moderate 
oven. — Mrs.  C.  E.  Austin,  Mayoress  of  Southport. 


COCOANUT  CAKES. 


2ozs.  Butter,  4ozs.  sifted  sugar,  8ozs.  self-raising  flour, 
2ozs.  desiccated  cocoanut,  1 teacupful  milk,  2 eggs.  Beat 
butter  and  sugar  to  a cream,  add  the  flour  and  milk,  and  beat 
well.  Beat  up  the  yolks  and  whites  separately,  add  yolks  and 
cocoanut,  and  beat  well,  then  add  whites.  Put  in  well- 

buttered  cake  tins  and  bake  in  a moderate  oven  for  20 
minutes.  When  baked  spread  the  tops  of  the  cakes  with  jelly 
and  coat  with  cocoanut. — Mrs.  Young,  Wife  of  Provost  of  Jed- 
burgh. 


COCOANUT  TARTLETS  (Original). 

Line  some  small  patty  tins  with  short  pastry.  Put  about 
\ teaspoon  of  raspberry  jam  in  each,  and  fill  f full  with  the 
following  mixture  : — 1 egg,  2ozs.  castor  sugar,  2ozs.  butter, 
2ozs.  flour,  \ teaspoonful  baking  powder,  loz.  desiccated 
cocoanut.  Cream  butter  and  sugar  together,  drop  in  the  egg 
whole,  and  beat  well,  then  stir  in  lightly  the  flour,  cocoanut 
and  baking  powder.  Bake  in  a fairly  quick  oven. — Miss  Clara 
Fentem,  Mayoress  of  Stalybridge. 


COFFEE  CAKE. 

2 Eggs,  £lb.  butter,  3 cups  flour,  1 cup  strong  coffee ,1  tea- 
spoon cinnamon,  1 teaspoon  cloves,  ljjr  cups  sugar,  If  cups 
raisins,  2 teaspoons  cream  of  tartar,  1 teaspoon  baking  soda, 
1 teaspoon  nutmeg.  Cream  butter  and  sugar,  beat  in  cggs» 
add  fruit  and  spices,  then  coffee,  slightly  warmed  with  soda 
dissolved  in  it,  then  add  flour  and  cream  of  tartar.  Bake  in 
good  oven.— Mrs.  Skinner,  Wife  of  Provost  Skinner  of  Oban. 
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Specialities  of  St-  Ivel,  Limited. 

“ ST.  IVEL  ” 

FAMOUS  VEAL  and  HAM  PIES. 


COFFEE  CAKE. 

Take  the  weight  of  two  eggs  in  butter,  sugar  and  flour, 
beat  butter  to  a cream,  add  sugar,  then  two  well-beaten  eggs, 
one  tablespoonful  of  strong  coffee,  and  lastly  flour,  to  which 
has  been  added  one  teaspoonf.ul  of  baking  powder.  Butter  a 
cake  tin  and  pour  in  the  mixture,  and  bake  in  a moderate  oven 
about  f hour.  When  cold  spread  over  the  cake  top  and  sides 
some  coffee  Vienna  icing,  made  with  2ozs.  of  butter,  beaten 
to  a cream,  then  sift  in  icing  sugar,  about  5ozs.  of  which  has 
previously  been  rubbed  through  a sieve,  colouring  with  a 
dessertspoonful  of  strong  coffee,  sprinkle  over  with  finely 
chopped  burnt  almonds. 

Method. — Blanch  and  chop  2ozs.  almonds  finely  and  place 
in  a moderate  oven  to  brown.  Average  cost,  about  Is.  2d. 
— Mrs.  James  Dalton,  Mayoress  of  Stamford. 


CORNFLOUR  CAKES. 

Mb.  Cornflour,  1 teaspoonful  baking  powder,  rind  of  2 
lemons,  Jib.  castor  sugar,  6ozs.  butter,  2 eggs.  Cream  butter 
and  sugar  together,  add  the  lemon  rind,  then  the  eggs,  one  at 
a time,  with  a little  of  the  cornflour,  then  add  the  rest  of  the 
cornflour.  Bake  in  small  tins  in  a moderately  hot  oven.— 
Mrs.  H.  R.  F.  Brooks,  Mayoress  of  Banbury. 


CRAICFORTH  SCONES. 

lib.  of  Flour,  2 teaspoonfuls  of  sugar,  2 teaspoonfuls  cream 
of  tartar,  1 teaspoonful  of  carbonate  of  soda,  a piece  of  butter 
the  size  of  an  egg.  Sift  dry  ingredients  in  a bowl,  rub  butter 
in  finely.  Mix  with  sweet  milk,  roll  out,  and  cut  into  rounds. 
Fire  in  sharp  oven  three  minutes. — Mrs.  John  Taylor,  Wife  of 
Provost  Taylor,  Clydebank. 


“ST.  IVEL”  LACTIC  CHEESE. 

Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 
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CREAM  PUFFS. 

i pint  Water,  2ozs.  butter,  4ozs.  sifted  sugar,  3 eggs.  Boil 
the  water  and  butter  together,  and  when  boiling  stir  in  the 
flour,  and  keep  stirring  until  the  mixtures  leaves  the  sides  of 
the  pan  quite  clean.  Put  aside  to  cool,  then  add  the  eggs,  one 
at  a time,  beating  well  between  each.  Then  drop,  by  table- 
spoonfuls, on  greased  paper,  and  bake  in  quick  oven  about  20 
minutes.  When  cold  split  the  puffs  one  side  and  fill  with  jam 
or  whipped  cream. — Miss  Bennett,  Mayoress  of  Buckingham. 


CRUMPETS. 

1 Egg,  1 breakfastcup  of  plain  flour,  \ teaspoonful  of 
carbonate  of  soda,  1 teaspoonful  of  cream  of  tartar,  a little 
milk.  Mix  the  flour,  soda,  and  cream  of  tartar  (a  little  sugar 
if  desired),  beat  up  the  egg,  add  a little  milk,  mix  all  together 
with  the  flour,  make  it  about  the  thickness  of  good  cream. 
Have  ready  a girdle  or  thick  frying  pan,  grease  the  pan  in 
two  or  three  places,  the  shape  you  want  the  crumpets,  make 
the  pan  hot  over  the  fire  and  place  a tablespoon  of  the  mixture 
on  the  greased  places.  Place  over  rather  a quick  fire.  Fifteen 
crumpets  can  thus  be  made,  cooked  and  on  table  in  10 
minutes. — Mrs.  C.  T.  Richards,  Mayoress  of  Wolverhampton. 


CURRANT  BREAD. 

14ozs.  Flour,  6ozs.  sugar,  6ozs.  currants,  2ozs.  butter,  2ozs. 
lard,  \oz.  lemon  peel,  1 egg,  2 teaspoonfuls  baking  powder. 
Mix  dry  ingredients  together,  melt  the  butter  and  lard,  add 
the  egg,  well  beaten,  and  mix  all  together  with  equal  parts  of 
milk  and  water  (rather  dry)  This  is  an  excellent  recipe  and 
most  economical.— Mrs.  H.  Cowburn,  Mayoress  of  Leigh, 
Lancashire. 


CURRANT  CAKE. 

« 

21bs.  Flour,  lib.  currants,  lib.  sultanas,  lib.  sugar  (castor), 
£ a nutmeg  (grated),  loz.  angelicia.,  1 pint  new  milk,  6ozs. 
butter,  6ozs.  lard,  3ozs.  lemon  peel,  2ozs.  baking  powder, 
2ozs.  chopped  almonds,  2ozs.  glazed  cherries,  4 eggs.  This 
makes  a delicious  cake  and  one  I often  make.  It  is  seldom 
I taste  a nicer  one. — Mrs.  Wm.  Wise,  Mayoress  of  Laun- 
ceston. 


Sole  Proprietor  BASS’S  INFANTS’  PRESERVATIVE  - 7>£d  and  I/-  Bottle. 

NUMEROUS  TESTIMONIALS  ON  HAND,  but  space  will  not  permit  of  their  insertion  here. 
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DR.  PEROLZ'S 

Familp  Ointment  S,  Pills 

ESTABLISHED  1845. 


DIRECTIONS. 

For  Ring-worm,  Bad  Legs,  Abscesses, 
Tumours,  Ulcerations,  Carbuncles,  & c. 

Use  old  calico  or  lint  ; thinly  spread  the  Ointment  with  a 
thin  bit  of  wood,  or  with  the  finger  ; change  the  dressing  twice  a 
day,  and  if  the  inflammation  be  high,  it  would  be  well  to  change  it 
more  frequent  ; the  leg  may  be  damped  with  cold  water  with 
benefit.  Apply  a poultice  during  the  night,  as  required,  of 
coarse  oatmeal,  well  creed  ; a portion  of  Ointment  might  be 
mixed  with  the  meal  or  spread  on  the  surface. 

For  Ulceration  or  Inflammation  of  the 
Eyes  and  Eye-lids. 

Apply  a slight  dressing  once  or  twice  a day  ; draw  down 
the  bottom  lid  whilst  anointing. 

For  Deafness. 

Apply  the  Ointment  with  a camel  hair  brush  or  a strip 
of  card,  put  the  Ointment  in  the  ear  as  far  as  possible  ; 
also  anoint  at  the  ear  root. 

For  Piles. 

Warm  water  should  be  applied  previous  to  anointing. 


Prepared  only  and  lold  Wholesale  and  Retail  by  the  Sole  Proprietors, 

BASS  & WILFORD 

Chemists, 

52,  NIILTON  STREET,  NOTTINGHAM. 


The  Compiler  of  this  Book  knows  several  children  who  have  been 
cured  of  Ring-worm  by  using  this  Ointment. 


Sole  Proprietor  BASS’S  GOUT  AND  RHEUMATIC  PILLS  - I/-  and  2/6  Box. 

NUMEROUS  TESTIMONIALS  ON  HAND,  but  space  will  not  permit  of  their  insertion  here. 
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WEAR  ONLY 


CRADDOCK’S 

WONDERFUL 


BOOTS. 


22,  Long  How, 

Nottingham. 


ESTABLISHED  1849  TELEPHONE  802 
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NELSON’S  Sheet  Gelatine. 


CURRANT  CAKE  (RICH). 

lib.  Flour,  £lb.  castor  sugar,  6 eggs,  £lb.  butter,  fib.  cur- 
rants, 2ozs.  candied  peel,  nutmeg  to  taste.  Beat  butter  to  a 
cream,  add  sugar,  and  beat  a | of  an  hour,  then  add  eggs, 
beating  two  at  a time  to  the  mixture.  Shake  in  the  currants, 
candied  peel  and  nutmeg,  and  beat  all  together.  Put  in  cake 
tin,  lined  with  greased  paper,  bake  two  hours,  sometimes  a 
little  longer  is  necessary. — Mrs.  Wm.  Haynes,  Mayoress  of 
Woodstock. 


CURRANT  CAKE  (NICE). 

Two  teacupfuls  flour,  \ teacupful  castor  sugar,  2 eggs, 
1 teacupful  currants,  £lb.  butter,  1 teaspoonful  baking  powder 
and  a little  milk.  Bake  in  buttered  tin  for  1 hour. — Mrs. 
Alfred  Geach,  Mayoress  of  Penryn. 


DEVILED  CAKE. 

Half- cup  of  grated  chocolate,  pour  over  it  % cup  of  boiling 
water,  add  one  teaspoonful  of  soda  and  let  it  stand.  Then 
take  2 cups  of  white  sugar,  2 eggs,  \ cup  of  butter,  mix  well, 
and  add  A cup  of  buttermilk,  2\  scant  cups  of  flour,  then  add 
the  dissolved  chocolate  while  warm.  Bake  in  layer  tins. 


Icing. 

Two  cups  of  brown  sugar,  6 tablespoons  sweet  milk,  boil  6 
minutes.  Stir  all  the  time,  take  from  the  fire,  add  one  tea- 
spoonful of  vanilla  and  stir  until  thick  enough  to  spread 
between  each  layer  and  on  top. — Mrs.  Jackson-Gabb, 
Mayoress  of  Droitwich. 


NELSON’S  Powdered  Gelatine 
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GOOD  FAMILY  CAKE. 

£lb-  Fresh  Butter  beaten  to  a cream,  £lb.  fine  sugar  lib 
flour,  lib.  currants,  3 eggs,  well  beaten,  1 breakfast-cupful 
new  milk,  1 tea  spoonful  vol.  of  salts.  Bake  about  1 hour  in 
moderate  oven  in  well  greased  mould. — Mrs.  F.  A.  Green, 
Mayoress  of  Lostwithiel. 


TEA  CAKE. 

Two  teacups  of  flour,  6ozs.  butter,  4ozs.  sifted  sugar,  £lb. 
currants,  1 teaspoonful  of  baking  powder,  3 eggs.  Bake  in 
a quick  oven. — Mrs.  H.  C.  Norton,  Mayoress  of  Wells. 


EASTER  CAKES. 

lib.  Flour,  ^lb.  butter,  ^lb.  castor  sugar,  4ozs.  currants, 
2 eggs,  1 teaspoonful  volatile  salts,  and  cinnamon  to  taste. 
Mix  a little  butter  with  the  sugar,  flour  and  spice.  Then  melt 
the  remainder  of  the  butter  with  the  white  of  one  egg  and  the 
yolks  of  two,  all  together.  Add  the  currants  and  roll  out 
thinly.  Cut  into  round  cakes  and  bake  in  a moderate  oven. 
The  volatile  salts  are  to  be  mixed  with  the  flour,  etc.,  first  of 
all.  They  should  be  bought  ready  powdered  at  a chemists 
just  before  using,  as  the  strength  quickly  exaporates. — Mrs. 
H.  W.  Pollard,  Mayoress  of  Bridgwater. 


ECCLES  CAKES. 

^lb.  Flour,  2ozs.  butter,  2ozs.  lard,  pinch  of  salt,  teaspoon- 
ful of  baking  powder,  and  sufficient  water  to  make  the  pastry. 
For  the  filling: — 2ozs.  brown  sugar,  loz.  butter,  4ozs.  cur- 
rants,, loz.  lemon  peel  chopped  fine,  grated  lemon  rind  and 
nutmeg.  Melt  butter  and  sugar  in  pan,  then  add  the  other 
ingredients,  and  stir  till  mixed.  Make  the  pastry  puff  fashion, 
then  roll  out  about  $in.  thick,  and  cut  into  rounds  about  3ms.  . 
across.  Put  a spoonful  of  the  filling  mixture  on  one  half  of  the 
round,  fold  over  the  other  half,  press  the  edges  and  roll  unt.i 
the  currants  shine  through.  Bake  for  about  | hour  in  steady 
oven.— Mrs.  W.  H.  Huddy,  Mayoress  of  Liskeard,  Cornwall. 
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FAVOURITES. 

Mb.  Flour,  Jib.  granulated  sugar,  Jib.  butter  and  lard  (half 
of  each),  2ozs.  currants,  a little  milk,  add  a pinch  of  salt. 
Rub  the  butter  into  the  flour,  as  for  short  paste,  add  sugar, 
salt  and  currants,  and  make  into  a stiff  paste  with  milk.  Roll 
out  very  thin  and  stamp  out  into  rounds  with  a small  cutter 
about  as  big  as  the  top  of  a wineglass,  and  bake  till  pale 
brown. — Mrs.  W.  F.  Fenton  Jones,  Mayoress  of  Hackney, 
N.E. 


FRUIT  CAKE. 

12ozs.  Self-raising  flour,  6ozs.  castor  sugar,  2ozs.  ground 
almond,  8ozs.  sultanas  or  currants,  2 tablespoonfuls  of 
brandy,  7ozs.  fresh  butter,  3ozs.  lemon  peel,  grated  rind  of 
1 lemon  (dried),  4 large  eggs  or  5 small  ones,  1 tablespoonful 
of  milk.  Well  beat  up  eggs,  thoroughly  beat  up  sugar  and 
butter  first,  then  add  dry  ingredients,  and  lastly  eggs,  milk, 
and  brandy. — Mrs.  H.  J.  Spiller,  Mayoress  of  Taunton. 
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FRUIT  CAKE. 

Jib.  Flour,  Jib.  butter,  Jib.  sugar,  2 eggs,  about  J teacup 
milk,  Jib.  sultanas,  Jib.  currants,  jib.  peel  (to  be  chopped 
small),  essence  of  lemon,  pinch  of  salt,  \ teaspoonful  baking 
powder.  Rub  butter  into  flour,  add  all  dry  ingredients  except 
baking  powder.  Beat  up  eggs,  add  with  enough  milk  to  allow 
the  mixture  to  be  well  beaten,  add  baking  powder,  mix  well, 
bake  from  1*  to  2 hours. — Mrs.  S.  P.  Ginn,  Mayoress  of 
Hertford. 


GENEVA  CAKE. 

lib.  of  Flour,  Jib.  of  sifted  sugar,  fib.  of  butter,  5 eggs, 
well  beaten.  Mix  all  well  together,  put  on  a baking  sheet, 
about  an  inch  thick,  and  bake  to  a light  brown.  Cut  to  any 
size,  ornamented  with  raspberry  jam. — Mrs.  A.  Hudson, 
Mayoress  of  Wakefield. 
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GINGER  CAKE. 

lilbs.  Flour,  lib.  treacle,  fib.  coarse  sugar,  fib.  butter, 
loz.  ground  ginger,  f pint  milk,  1 egg,  and  1 teaspoonful  of 
carbonate  of  soda.  Put  flour,  ginger  and  sugar  in  a bowl,  and 
stir  up  dry,  then  add  the  butter  (melted),  treacle  and  egg 
(beaten  up).  Warm  the  milk,  pour  on  soda  to  dissolve  it,  add 
last  thing,  mix  thoroughly  to  a smooth  dough.  A nice  size  tin 
to  bake  in  is  one  14ins.  by  llins.,  from  § to  1 hour.  Very 
moderate  oven. — Mrs.  W.  H.  Huddy,  Mavoress  of  Liskeard, 
Cornwall. 


GINGERBREAD. 

lib.  of  Flour,  lib.  of  golden  syrup,  fib.  of  butter,  2ozs.  of 
sugar,  loz.  of  mixed  peel,  1 teaspoonful  of  grated  ginger,  1 
teaspoonful  of  carbonate  of  soda,  1 small  teacupful  of  milk 
2 eggs.  Put  the  syrup,  butter  and  sugar  into  a saucepan  over 
the  fire  to  dissolve.  Beat  the  eggs,  and  cut  the  peel  finely, 
mix  the  flour,  ginger  and  peel  in  a basin,  then  stir  the  eggs 
and  syrup  in  and  beat  well.  Dissolve  the  soda  in 'the  milk, 
add  it  and  beat  well  again.  It  should  be  moist  Enough  to 
easily  pour  into  a greased  shallow  tin.  Bake  in  a^moderate 
oven  for  f hour.  When  done  let  it  cool  a few  minutes,  and, 
where  there  is  not  a sieve,  let  it  lean  to  allow  the  steam  to 
escape. — Mrs.  H.  J.  Beavis,  Mayoress  of  Stoke  Newington. 

V 




GINGERBREAD. 

Mix  and  beat  together  fib.  treacle,  fib.  flour,  fib.  melted 
butter,  foz.  ginger  powder.  Place  in  shallow  greased  tins  and 
bake  immediately. — Mrs.  C.  Watson,  Mayoress  of  Sandwich. 


GINGERBREAD. 

fib.  of  Treacle,  fib.  of  flour,  2ozs.  of  butter,  2ozs.  moist 
s 'gar,  1 teaspoonful  of  carbonate  of  soda  dissolved,  2 eggs, 
1 heaped  teaspoonful  of  ground  ginger.  Rub  butter  well  into 
the  flour,  then  mix  ginger,  sugar  and  treacle,  adding  eggs, 
well  beaten,  then  milk  and  soda.  Put  the  whole  into  a well 
greased  batter  tin.  Bake  in  a moderate  oven  f hour.  Mrs.  J. 
Compton  Reeks,  Mayoress  of  Andover. 
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Specialities  of  St.  Ivel,  Limited. 

“ST.  IVEL”  LACTIC  CHEESE. 

Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 


CINCERBREAD  SNAPS. 

lib.  of  Flour,  Mb.  of  treacle,  £lb.  of  sugar,  £lb.  of  butter, 
Aoz.  of  best  prepared  ginger,  16  drops  of  essence  of  lemon, 
potash  the  size  of  a nut,  dissolved  in  a tablespoonful  of  hot 
water. — Mrs.  J.  Moffat,  Wife  of  Provost  Moffat  of  Forfar. 


GRANDA’S  BUNS. 

To  the  weight  of  eggs  when  whole,  just  the  same  of  butter, 
flour,  and  castor  sugar,  not  quite  the  weight  of  currants,  or 
they  wilLbe  heavy.  Creaming  the  butter  and  sugar  together 
add  eggs  when  beaten,  the  flour,  currants, add  a little  baking 
powder  to  the  flour  before  using. — Miss  Frances  Groom, 
Mayoress  of  Harwich,  Essex. 


HOT  IRISH  CAKE. 

6ozs.  Flour  (plain),  2ozs.  butter  (leaf  lard  can  be  used), 
1 egg,  1 tablespoonful  castor  sugar,  1 tablespoonful  baking 
powder,  a little  milk.  Rub  butter  into  flour,  whisk  the  eggs 
and  mix  all  together.  Bake  in  a moderate  oven  about  \ hour. 
— Mrs.  Jackson-Gabb,  Mayoress  of  Droitwich. 


“ST.  IVEL”  Royal  Yocvil  Sausages. 

A 2 supplied  to  Her  late  Majesty  Queen  Victoria. 

Unique  In  Flavour  and  Excellence, 
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INDIAN  CAKE. 

11b.  Flour,  4ozs.  butter,  4ozs.  black  treacle,  4ozs.  golden 
syrup,  6ozs.  sultanas  and  raisins,  2ozs.  sugar,  2ozs.  candied 
peel,  1 teaspoonful  ground  rice,  1 teaspoonful  of  allspice,  1 
teaspoonful  of  carbonate  of  soda,  | pint  of  hot  milk.  Mix  the 
dry  ingredients  together,  melt  the  treacle,  syrup  and  butter 
together,  making  a hole  in  the  middle  of  flour  and  mix  gradu  - 
ally.  Melt  carbonate  of  soda  in  hot  milk  and  add  last.  Bake 
in  very  hot  oven  for  2£  hours. — Mrs.  A.  W.  Willmer,  Mayoress 
of  Birkenhead. 


JAM  SANDWICH. 

The  weight  of  two  eggs  in  butter,  castor  sugar  and  self- 
raising  flour.  Beat  butter  to  a cream  then  add  sugar,  beat 
again,  add  eggs,  previously  beaten,  and  lastly  flour,  flavour- 
ing may  be  added  to  taste,  beat  for  10  minutes,  and  bake  in 
shallow  tins  in  hot  oven  from  10  to  15  minutes. — Mrs.  W.  E. 
Randall,  Mayoress  of  Bridport,  Dorset. 


JUMBLES. 

2ozs.  Butter,  2ozs.  sugar,  £lb.  flour,  1 egg,  \ rind  of  a 
lemon.  Beat  the  butter  and  sugar  to  a cream,  then  add  flour 
and  egg,  and  a little  baking  powder  by  degrees.  Divide  into 
12  pieces,  roll  out  like  a worm  and  coil  like  a snake. — Mrs. 
S.  H.  Cuff,  Mayoress  of  Woolwich. 


KENT  TEA  CAKES — Dec.,  1800. 

lib.  Flour,  6ozs.  lard,  6ozs.  butter,  }lb.  currants,  \ tea- 
spoonful of  salt,  a little  water.  Mix  well  to  a stiff  paste,  roll 
out  three  or  four  times,  then  when  about  -in.  thick,  cut  out 
with  cake  cutter.  Bake  in  a quick  oven. --Mrs.  Edwin  Finn, 
Mayoress  of  Lydd,  Kent. 
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It  is  guaranteed  absolutely  pure,  and 
entirely  conforms  to  every  requirement 
of  the  most  recent  Food  and  Drugs 
Legislation. 

Self-raisipg 

Tried  Once,  Defies  F orgetf  ulness, 
and  Ensures  Satisfaction. 


SOLD  BY  ALL  GROCERS  IN 

Id.,  2d.,  3d.,  6d.  and  l/~  BAGS. 


FLOUR 


RECIPES 
ON  BAGS. 
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THE  . . . TELEPHONE  S19x 

National  Laundry 


Works  : 

WILFORD  BRIDGE,  MEADOWS 


Proprietor  : 

H.  REDGATE 


WHAT  WE  DO 
WE  DO  WELL 


Branch 

91,  Wilford  Road 
98,  Sneinton  Road 
20,  Corporation  Road 
76,  Woodborough  Road 
Ilkeston  Road 


Offices  : 

143,  Waterway  Street 
68,  Trent  Road 
47,  Raleigh  Street 
80,  Birrell  Road 
83,  Peas  Hill  Road 


13,  Edwalton  Avenue 
69,  Wilford  Crescent 
. Gordon  Road 
Greyfriar  Gate 
75,  Nottingham  Road 


Overlooking  the  River  Trent 
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NELSON’S  Egg  Albumen. 


LAYER  CAKES, 

Two  eggs,  their  weight  in  butter,  sugar  and  flour.  Cream 
the  butter,  add  sugar,  then  eggs,  and  lastly  flour.  Beat  well 
for  20  minutes,  then  pour  into  well  greased  sandwich  tins,  and 
bake  20  minutes  in  a brisk  oven.  Put  lemon  cheese  or  jam 
between. — Mrs.  W.  F.  Fenton- Jones,  Mayoress  of  Hackney, 

N.E. 


LEAMINGTON  CAKE. 

Beat  3 eggs  with  4Tozs.  of  castor  sugar  to  a very  stiff  froth, 
resembling  thicked  cooked  mustard,  then  stir  in  lightly  3ozs. 
of  flour  with  a pinch  of  salt,  and  J teaspoon  of  baking  powder 
added  to  the  flour.  Bake  in  a Yorkshire  pudding  tin,  lOins.  by 
14ins.,  which  has  been  well  greased,  and  a little  castor 
sugar  shaken  over  it  (and  the  loose  shaken  off  again).  When 
lightly  brown  and  firm  to  the  touch,  turn  on  to  a sugared 
paper  to  cool.  When  cold  spread  with  chocolate  icing  made  in 
the  following  manner  : — |lb.  icing  sugar,  2oz.  butter,  and  2 
heaped  teaspoonfuls  of  chocolate  powder.  Beat  sugar  and 
butter  together,  dissolve  the  chocolate  in  a very  little  cold 
water  just  to  make  it  smooth.  Beat  all  to  a smooth  paste. 
Spread  on  cake  with  knife  dipped  in  boiling  water. — Mrs. 
Thos.  Coxon,  Mayoress  of  Huntingdon. 


LUNCHEON  CAKES. 

lib.  of  Self-raising  Flour,  6ozs.  lard,  3ozs.  butter,  6ozs. 
sugar,  2ozs.  lemon  peel,  3 eggs.  Mix  with  a little  milk  and 
bake  in  a moderate  oven  1|  hours. — £lb.  of  sultanas  or  cur- 
rants.— Mrs.  W.  E.  Randall,  Mayoress  of  Bridport,  Dorset. 


NELSON’S  Pure  Essences. 
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MADERIA  CAKE. 

The  weight  of  3 eggs  in  butter,  self-raising  flour,  and  castor 
sugar.  Cream  butter  and  sugar,  add  eggs,  well  beaten,  lastly 
flour,  carefully  dredged  to  the  mixture.  Bake  1^  hours. 
Fruit  may  be  added  if  preferred. — Mrs.  W.  E.  Randall, 
Mayoress  of  Bridport. 


NEWPORT  CAKE. 

The  weight  of  four  eggs  in  butter,  flour,  sugar  and  cur- 
rants. Mix  butter  and  yolks  of  eggs  with  sugar.  Add 
currants  and  a little  vanilla,  and  then  flour.  Whisk  the 
whites  of  the  eggs  to  a stiff  paste  and  pour  into  mixture. 
Bake  in  two  flat  tins  and  cover  with  chopped  almonds. — Mrs. 
Thos.  Butler,  Mayoress  of  Swindon. 


NORWEGIAN  YAFFLE  CAKES. 

Mb.  Butter,  ^lb.  Flour,  |lb.  sugar,  3 eggs  and  a little  milk. 
Mix  flour  and  sugar,  rub  in  the  butter,  beat  eggs  and  milk 
and  mix  to  a thick  batter.  Heat  the  iron,  put  one  dessert- 
spoonful of  the  mixture  into  the  iron.  Place  it  on  the  fire,  and 
cook  a golden  brown  both  sides. — Mrs.  E.  L.  Phillips, 
Mayoress  of  Dartmouth. 


ORANCE  CAKE. 

One  orange,  3 eggs,  6ozs.  of  sugar,  ^lb.  of  butter.  Grate 
the  rind  and  squeeze  half  the  juice  of  the  orange.  Beat  the 
butter  to  a cream,  add  sugar  and  yolks  of  eggs,  and  other 
ingredients,  lastly  the  whites  of  eggs  beaten  to  a froth,  lake 
the  remainder  of  the  orange  juice  with  Mb.  of  icing  sugar, 
and  spread  on  the  cake  when  cold. — Mrs.  Marshall  Dugdale, 
Mayoress  of  Llanfyllm,  Mont. 
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ORANGE  CAKE. 

One  orange,  3 eggs,  Gozs.  castor  sugar,  Jib.  butter,  Jib. 
flour.  Grate  the  rind  of  one  orange,  use  juice  of  half,  cream 
butter,  add  sugar  and  yolks  of  eggs,  beat  15  minutes,  stir 
in  flour,  grated  rind  and  juice,  lastly  whites  of  eggs  beaten 
to  a stiff  froth.  Bake  1 hour.  Icing. — Juice  of  1 orange, 
warm  in  saucepan  and  add  Jib.  icing  sugar,  put  smoothly  over 
cake  while  warm. — Mrs.  B.  Penhale,  Mayoress  of  Great 
Torrington. 


ORANGE  CAKE. 

The  weight  of  an  egg  in  butter,  sugar  and  flour,  the  grated 
rind  of  half  an  orange,  and  the  juice  of  half  the  orange.  Beat 
the  butter  to  a cream,  stir  in  sugar  (beat  well),  then  add  the 
rind  and  juice  and  the  egg,  well  beaten,  gradually  the  flour, 
and  one  large  dessertspoonful  of  baking  powder.  Spread  in 
a large  flat  tin,  and  bake  in  a moderate  oven  20  minutes. 


Icing  for  Cake. 

About  3 or  4 tablesponfuls  of  icing  sugar,  the  grated  rinds 
and  strained  juice  of  half  an  orange  (this  is  for  a soft  icing). 
Stand  in  a cool  place,  spread  on  when  cold. — Mrs.  Robert 
Druitt,  Mayoress  of  Christchurch,  Hampshire. 


OVEN  SCONES. 

4 Teacupfuls  flour,  f teaspoonful  salt,  f teaspoonful  baking 
powder,  \ teaspoonful  cream  of  tartar,  dessertspoonful  butter. 
Moisten  with  buttermilk  and  cook  in  hot  oven. — Mrs.  R.  E. 
Highton,  Mayoress  of  Workington. 


F 
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HOVIS  SCONES. 

lib.  Hovis  flour,  2ozs.  butter  or  lard,  2 heaped  teaspoon- 
fuls Borwicks  baking  powder,  \ teaspoonful  salt.  Mix  flour, 
powder  and  salt  thoroughly,  then  work  in  fat,  dry,  mix  with 
milk,  or  water  only,  roll  out  in  round  cakes,  cut  right  through 
in  quarters,  before  baking  in  hot  oven.  -Mrs.  C.  Hunt, 
Mayoress  of  Bournemouth. 


PANCAKE  SCONES. 

Jib.  Flour,  | teaspoonful  of  salt,  1 teaspoonful  of  sugar,  1 
teaspoonful  carbonate  of  soda,  1 egg,  and  milk  enough  to 
make  it  as  thin  as  hasty  puddmg.  Flave  a gridder  buttered 
and  very  hot,  drop  in  spoonfuls  and  turn  quickly  with  a knife. 
— Mayoress  of  W. , Suffolk. 


PARKIN. 


IMbs.  of  Oatmeal,  -Mb.  of  flour,  Jib.  of  sugar,  Mb.  of  butter, 
2ozs.  of  lard,  loz.  of  peel,  lib.  of  syrup,  Joz.  of  ginger,  1 tea- 
spoonful of  carbonate  of  soda  dissolved  in  tablespoonful  of 
milk.  Melt  butter  and  lard  with  syrup  to  mix  with  dry  ingre- 
dients. Add  carbonate  of  soda  last.  Bake  in  a slow  oven.— 
Mrs.  James  Malkin,  Mayoress  of  Glossop. 


PIKELETS. 

Mix  1 pint  of  new  milk  with  flour  into  a smooth  batter— 
not  too  thin.  Add  the  following— 1 large  teacupful  of  bread 
crumbs,  Jib.  butter,  melted  and  cooled,  1 saltspoonful  of  salt, 
1 dessertspoonful  of  sugar,  2 or  3 eggs,  well  beaten,  J tea- 
spoonful of  baking  powder,  1 dessertspoonful  of  barm  or 
yeast.  Set  near  fire  to  rise  for  an  hour  before  baking.  A few 
cleaned  currants  to  be  sprinkled  when  baking.  Drop  a large 
cupful  of  the  mixture  on  to  a heated  bakestone  or  sheet,  into 
a ring  to  keep  in  shape,  and  bake  on  a stove  or  hot  plate. 
Serve  hot  and  buttered. — Miss  Mary  E.  Tutton,  M^yoiess  of 
Cowbridge. 
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Specialities  of  St-  Ivel,  Limited. 

15  ST.  IVEL  ’’ 

FAMOUS  VEAL  and  HAM  PIES. 


PINEAPPLE  CAKES. 

fib.  Self-raising  flour,  fib.  castor  sugar,  fib.  butter,  4 eggs, 
about  8 pineapple  chunks  (sold  in  tins  or  glases)  cut  into  small 
pieces.  Beat  the  butter  and  sugar  to  a cream,  then  add  the 
eggs,  well  beat  the  mixture  (the  eggs  to  be  previously  well 
beaten),  then  add  the  flour,  and  fruit  last  of  all. 


For  the  Icing. 

Mix  2ozs.  of  icing  sugar  with  a small  quantity  of  the  pine- 
apple syrup  and  spread  it  on  the  top  of  the  cakes  while  still 
warm. — Mrs.  S.  H.  Dening,  Mayoress  of  Chard. 


PLAIN  LUNCH  CAKE. 

lib.  Flour,  Gozs.  butter,  fib.  sugar,  fib.  raisins,  6ozs.  cur- 
rants, fib.  candied  peel,  3 eggs,  a little  milk,  2 teaspoonfuls 
baking  powder.  Bake  in  a moderate  oven  for  2 hours. — Mrs. 
J.  T.  Cooper,  Mayoress  of  Bolton. 


PLUM  CAKE. 

14ozs.  of  Flour,  fib.  of  butter,  fib.  of  raisins,  2ozs.  of  corn- 
flour, fib.  of  sugar,  fib.  of  currants,  f teacupful  of  milk,  2 
teaspoonfuls  of  baking  powder,  2 eggs.  Beat  the  sugar  and 
butter  to  a cream,  add  the  eggs,  milk,  fruit  and  flour,  to  which 
the  baking  powder  has  been  previously  well  mixed.  Bake  in  a 
moderate  oven  for  about  2 hours. — Mrs.  J.  P.  Atkinson, 
Mayoress  of  Saffron  Walden,  Essex. 


“ST.  IVEL”  LACTIC  CHEESE. 


Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 
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PLUM  CAKE. 

lflbs.  of  Butter  worked  to  a cream.  ljlb.  sugar,  9 or  10 
eggs,  well  beaten  and  mixed  with  the  butter  and  sugar.  Then 
add  31bs.  of  flour,  to  be  well  mixed  with  a little  milk  if 
required.  31bs.  of  currants,  lib.  of  raisins,  Jib.  of  candied 
lemon,  2ozs.  almonds,  and  2ozs.  citron.  When  all  is  mixed 
well  together,  add  a good  teaspoonful  of  carbonate  of  soda 
mixed  with  a little  milk,  and  the  juice  of  2 lemons.  Grate  the 
rind  to  the  cake,  and  a nutmeg.  The  lemon  juice  and  soda 
must  be  put  in  last,  when  effervescing.  Put  cake  into  oven 
as  quickly  as  possible  after  the  lemon  juice  and  soda  are  in 
— Mrs.  A.  Hudson,  Mayoress  of  Wakefield. 


PUDDING  PIES. 

Boil  1 pint  of  milk,  leave  enough  to  mix  3 tablespoons  of 
ground  rice,  boil  until  it  thickens,  add  1J  tablespoonfuls  of 
sugar,  remove  from  fire  then  add  3 well  beaten  eggs,  stirred 
in  slowly,  the  juice  of  one  lemon,  and  vanilla  to  taste.  Have 
some  patty  tins  lined  with  short  crust  pastry,  and  fill  with  the 
above  mixture.  Bake  until  pastry  is  done,  then  sprinkle  the 
tops  with  currants  and  grated  nutmeg. — Mrs.  J.  H.  Bradley, 
Mayoress  of  Wareham,  Dorset. 


QUEEN  CAKES. 

6ozs.  Flour,  3ozs.  castor  sugar,  Jib.  butter,  3ozs.  currants, 
J dessertspoonful  baking  powder,  2 eggs.  Beat  sugar  and 
butter  to  a cream,  then  add  eggs  and  dry  ingredients. — Mrs. 
T.  E.  Thirtle,  Mayoress  of  Lowestoft. 


QUEEN  CAKES. 

lib.  Flour,  1 teaspoonful  of  baking  powder,  2 teaspoonfuls 
of  ginger,  Jib.  butter,  Jib.  sultana  rais.ns,  2 eggs,  Jib.  sugar. 
Mix  with  as  little  water  as  possible. — Miss  Francis  Groom, 
Mayoress  of  Flarwich. 
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Edward  ISothamley, 

jfamU\>  JButcber, 

Best  English  Meat  only, 

119,  COMMERCIAL  SQUARE, 

St.  Ann’s  Well  RdL,  Nottingham 

TELEPHONE  159Y. 


SPECIALITIES  : 

Beef,  Sausage  and  Potted  Meat 

TO  POULTRY  KEEPERS. 

Try  our  GREEN  GROUND  BONE. 

It  makes  the  hens  lay,  and  is 
a splendid  CHICKEN  FOOD, 

2d.  per  lb.  or  2/2  per  stone 


Users  say : Ground  Bone  pays  for  itself. 


NOTE  THE  ADDRESS: 

E.  BOTHAMLEY,  NOTTINGHAM 


Drink  Botanic  Beer 

Quenches  the  Thirst,  Cools  the  Body, 
Satisfies  the  Palate. 

Thirst  is  a pleasure  when  Mason's  Extract  or  Herbs  is  around  ; 
it  makes  the  most  delicious  Botanic  Beer  you  ever  tasted  in  your 
life.  And  it  satisfies  your  thirst  so  completely  ; every  fibre  of 
your  body  seems  to  benefit  from  a draught  of  this  old-established 
favourite  summer  beverage.  Mason’s  Herb  Beer  cools  the  blood 
and  benefits  the  system  ; and  it  is  as  good  for  children  as  for  adults. 

In  thousands  of  British  homes  no  other  summer  beverage  is 
consumed  or  thought  of. 

The  watchword  is  always — 

Good ! it’s  Mason’s 

Mason’s  Herb  Beer  is  quite  non-intoxicating,  being  prepared 
from  the  concentrated  essence  of  such  invaluable  herbs  as  Yarrow, 
Horehound,  Comfrey,  Dandelion,  etc. 

Economical,  too.  Only  think  ! you  can  make  8 gallons  of 
Delicious  Herb  Beer  with  a 6d.  bottle  of  Mason’s  Extract  of 
Herbs.  Our  free  book  “Hints  on  Brewing”  tells  you  how; 
send  a postcard  for  a copy  to-day. 

All  grocers  and  stores  sell,  or  can  supply,  Mason’s  Extract 
of  Herbs,  at  6d.  per  bottle. 

Send  To-day  2 Stamps  for  Bottle 
enough  to  make  One  Gallon,  to- 
gether with  a copy  of  “ Hints  on 
Brewing.” 

Try  it— 8 GALLONS  for  6d. 

ADDRESS : 

NEWB/VLL  & MASON,  Nottingham 

NEWBALL  81  MASON,  Nottingham. 

Gentlemen  — Please  send  me  a bottle  of  your  Famous  Extract 
of  Herbs,  with  “ Hints  on  Brewing,”  for  which  I enclose  2 penny 
stamps. 

Name 


Address 
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NELSON’S  Superior  Table  Delicacies. 


QUEEN  CAKES. 

Jib.  of  Butter,  Jib.  castor  sugar,  6ozs.  flour,  3 eggs,  1 tea- 
spoonful of  baking  powder,  pinch  of  salt,  2 or  3ozs.  of  sultana 
raisins  or  glace  cherries,  2ozs.  of  peel,  1 lemon,  if  liked  a few 
drops  of  vanilla.  Beat  butter  and  sugar  to  a cream,  next  well 
beat  the  eggs,  and  add  them  gradually  and  alternately  with 
the  flour  into  which  you  have  sifted  the  baking  powder,  then 
add  the  peel  (chopped)  and  the  grated  rind  of  lemon.  Put 
the  mixture  in  small  moulds  well  greased,  bake  in  a moderate 
oven  about  20  minutes. — Miss  Jane  W.  Ballantine,  Mayoress 
of  Londonderry. 


RASPBERRY  BUNS. 

2ozs.  Butter,  2ozs.  lard,  2ozs.  ground  rice,  8ozs.  flour,  3ozs. 
sugar,  1 egg,  \ teaspoonful  baking  powder,  a little  jam,  2 
tablespoonfuls  milk.  Put  the  flour,  ground  rice,  butter,  lard 
and  baking  powder  into  a bowl,  mix  together  with  the  fingers 
until  as  fine  as  bread  crumbs,  add  the  sugar,  egg  and  milk, 
divide  the  mixture  into  8 pieces,  knead  into  rounds,  make  a 
hollow  in  the  centre  of  each,  moisten  the  edges  with  beaten 
eg^,  bring  the  edges  together  over  the  top,  brush  over  with 
beaten  egg,  place  on  a greased  baking  sheet,  bake  about  20 
minutes  in  a moderate  oven.  These  should  crack  on  the  top 
when  baked  and  show  the  jam  underneath. — Mrs.  T.  Free, 
Mayoress  of  Marlborough. 


HI CE  CAKE. 

1 Egg,  its  weight  in  butter,  ground  rice,  castor  sugar  and 
flour,  \ teaspoonful  of  baking  powder.  Beat  the  butter  to  a 
cream,  add  the  round  rice,  flour  and  castor  sugar.  Beat  the 
egg  and  add  to  the  mixture.  Bake  about  20  minutes. — Mrs. 
Captain  A.  B.  Boyd  Carpenter,  Mayoress  of  Harrogate. 


NELSON’S  Delicious  Tablet  Jellies. 
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RICE  CAKE. 

4 Eggs  well  beaten,  £lb.  powdered  loaf  sugar,  3ozs.  rice 
Hour,  3ozs.  common  flour.  Add  the  sugar  to  the  eggs,  then 
gradually  mix  the  flour.  Bake  in  a moderate  oven  about  1J 
hours. — Mrs.  A.  E.  Preston,  Mayoress  of  Abingdon. 


RICH  PLUM  CAKE. 

lib.  Flour  (patent  I use),  £lb.  sultanas,  ^lb.  castor  sugar, 
lib.  butter,  lib.  currants,  1 nutmeg,  4 eggs,  fib.  lemon  peel. 
Beat  butter  to  a cream,  add  sugar.  Next  add  the  eggs, 
which  should  be  well  beaten,  and  lastly  the  dry  ingredients 
(currants  and  sultanas  should  be  well  washed  and  dried  before 
using,  and  the  lemon  peel  finely  chopped).  Mix  well  and  pour 
into  a cake  tin  lined  with  greased  paper.  Put  at  once  into  the 
oven  and  cook  until  done.  Time  usually  from  4 to  5 hours. — 
Miss  Ethel  M.  Ballard,  Mayoress  of  Poole. 


SALLY  LUNN. 

fib.  Flour,  2ozs.  butter,  foz.  yeast,  1 egg,  f teaspoonful 
salt,  \\  gills  of  milk,  1 dessertspoonful  sugar.  Put  the  butter 
and  milk  in  a pan  and  make  warm.  Add  this  to  yeast  and 
sugar  creamed  together.  Pour  into  centre  of  flour,  also  the 
egg,  previously  beaten.  Mix  the  whole  perfectly  smooth,  pour 
into  4 small  well  greased  tins  and  put  to  rise  for  an  hour,  and 
bake  f hour  or  until  a light  brown,  in  a good  oven.  Split  and 
butter. — Mrs.  R.  E.  L.  Penhale,  Mayoress  of  Great  Torring- 
ton. 


SANDWICH  CAKE. 

1 Teacupful  flour,  1 teacupful  sugar,  \ teaspoonful  baking 
powder,  2 eggs.  Sift  flour  and  baking  powder  together  and 
have  ready.  Beat  eggs  and  sugar  for  15  minutes,  add  dry 
ingredients  and  flavouring.  Pour  into  2 shallow  tins.  Bake  1U 
minutes.  When  cool  put  jam  or  whipped  cream  between  two 
layers.  Ice  or  powder  with  sugar  on  top. — Mrs.  John  laylor, 
Wife  of  Provost  Taylor,  Clydebank. 
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SCONES. 

Mb.  Flour,  2ozs.  butter,  1 egg,  a few  currants  and  sultanas, 
|lb.  granulated  sugar,  2 teaspoonfuls  baking  powder,  milk, 
a pinch  of  salt.  Mix  the  flour,  sugar,  baking  powder  and  salt, 
rub  in  butter,  add  the  fruit  and  bind  together  with  the  egg 
and  milk.  Bake  in  a quick  oven  about  20  minutes. — Mrs. 
Wolstenholme,  Mayoress  of  Middleton,  Lancashire. 


SCONES. 

lib.  Flour,  2ozs.  butter,  1 teaspoonful  soda-bicarbonate, 
2 teaspoonfuls  cream  of  tartar,  3 teaspoonfuls  sugar,  a little 
milk.  If  sour  milk  is  used  less  cream  of  tartar  will  be 
required.  Rub  the  butter  into  the  flour  and  add  the  other 
ingredients,  taking  care  that  there  are  no  lumps  in  the  soda, 
etc.,  and  then  mix  into  a soft  dough  with  the  milk.  Knead 
it  a little  and  then  roll  out  till  about  jin.  thick.  Cut  into  pieces 
and  bake  in  a quick  oven  or  on  a girdle  over  a quick  fire. 
These  can  be  eaten  either  hot  or  cold. — Mrs.  Frederick 
Sedgwick,  Mayoress  of  Poplar. 


SCONES. 

lib.  Flour,  Mb.  butter,  1 tablespoonful  of  baking  powder, 
milk.  Mix  baking  powder  with  flour,  rub  in  the  butter,  mix 
with  milk  to  a light  dough,  roll  lightly.  Cut  in  rounds  and 
bake  in  a quick  oven. — Mrs.  Captain  A.  B.  Boyd-Carpenter, 
Mayoress  of  Harrogate. 


SCONES. 

2ozs.  of  fresh  lard,  lib.  of  flour,  as  much  carbonate  of  soda 
as  will  lie  on  a sixpence,  and  a small  pinch  of  salt.  Rub  the 
butter  and  lard  into  the  flour,  throw  in  the  soda  and  mix  into 
a stiff  but  light  dough,  with  the  milk.  Roll  out  thin  and  cut 
into  pieces  the  size  of  a small  plate.  Mark  into  four,  but  do 
not  cut  through.  Brush  over  with  a little  milk.  Bake  upon 
tins  or  a hot  hearth,  or  set  in  a good  steady  oven. — Mrs.  Dd. 
Matthews,  Mayoress  of  Swansea. 
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SCONES  (DELICIOUS). 

lib.  Flour,  2ozs.  castor  sugar,  3ozs.  butter  or  lard,  \ pint  of 
milk,  1 teaspoonful  carbonate  of  soda,  2 teaspoonfuls  cream 
of  tartar,  loz.  sultanas,  pinch  of  salt.  Well  mix  dry  ingre- 
dients, rub  in  butter,  add  sultanas,  and  mix  to  a soft  dough 
with  the  milk.  Form  into  four  balls  and  put  them  on  greased 
tin.  Cut  the  ball  through  twice  and  brush  over  with  egg. — 


SCOTCH  SCONES, 

lib.  of  Flour,  1 teaspoonful  of  carbonate  of  soda,  If  tea- 
spoonfuls of  cream  of  tartar,  2 teaspoonfuls  of  sugar,  pinch 
of  salt,  buttermilk.  Sift  flour,  add  salt,  sugar,  soda,  and 
cream  of  tartar,  mix  well,  stir  the  buttermilk  and  make  a 
stiff  dough,  roll  out  on  a floured  board,  cut  into  quarters,  and 
cook  on  a girdle  on  the  top  of  the  fire.  Of  course,  they  can 
be  cut  with  a cutter  into  round  scones,  when  they  must  be 
rolled  thinner. — Mrs.  Helen  P.  Ballantyne,  Wife  of  the 
Provost  of  Peebles. 


SCOTCH  SCONES. 

2 Teaspoonfuls  of  flour,  1 teaspoonful  of  sugar,  4 saltspoon 
of  salt,  h teaspoon  carbonate  of  soda,  1 egg.  Mix  together 
dry  ingredients,  beat  up  egg,  add  a little  milk,  and  mix  the 
whole  into  fairly  stiff  batter.  Fry  in  thick  frying  pan  with  a 
little  butter,  or  pour  on  hot  girdle  in  tablespoonful  and 
turn  once.  Serve  hot,  well  buttered. — Mrs.  Alfred  Baker, 
Mayoress  of  Tewkesbury. 


SEED  CAKE. 

3 Teacupfuls  of  flour,  1 teacupful  of  butter,  f teacupful  of 
milk,  If  teacupfuls  of  sugar,  4 eggs,  1 pinch  of  salt,  If  tea- 
spoonfuls of  carraway  seeds,  2 teaspoonfuls  of  baking  powder. 
Cream  butter  and  sugar.  Mix  flour,  baking  powder  and  salt 
together  and  put  through  hair  sieve.  Add  carraway  seeas. 
Beat  eggs  for  20  minutes,  then  mix  well  with  butter  and 
sugar,  adding  milk,  slightly  warmed.  Beat  this  mixture  well 
for  a few  minutes,  lastly  pour  flour  mixed  with  carraway  seeds 
into  mixture  and  beat  till  quite  smooth.  Pour  into  paper - 
lined  tins  and  bake  in  moderate  oven  until  ready.  Oven  ought 
not  to  be  open  for  an  hour  or  three-quarters. — Mrs.  J.  N. 
Fmlayson,  Fraserburgh. 
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Specialities  of  St.  Ivel,  Limited. 

“ST.  IVEL”  LACTIC  CHEESE. 

Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 


SEED  CAKE. 

The  weight  of  two  eggs  in  butter,  sugar  and  flour,  a few 
carraway  seeds.  Cream  the  butter  and  sugar,  then  add  flour 
and  egg  alternately,  add  seeds  last  and  bake  in  a moderate 
oven. — Miss  Thompson,  Mayoress  of  Huddersfield. 


SHORT  BREAD. 

Alb.  of  Butter,  |lb.  of  flour  of  rice,  ^lb.  of  flour,  6ozs.  of 
soft  sugar,  pinch  of  salt.  Put  sugar  and  butter  into  a basin 
and  knead  until  soft.  Mix  dry  ingredients  together  and  put 
through  sieve.  Then  add  sugar  and  butter,  and  work  all  well 
together  into  a smooth  dough.  Turn  out  on  baking  board, 
and  roll  till  about  ^in.  thick.  Cut  into  small  fingers  and 
ornament  little  on  top.  Paper  a tin,  and  place  cakes  slightly 
apart.  Bake  in  moderate  oven  for  20  minutes. — Mrs.  J.  N. 
Finlayson,  Fraserburgh. 


SHORT  BREAD. 

12ozs.  Flour,  £lb.  butter,  4ozs.  castor  sugar,  3ozs.  rice 
flour.  Sift  sugar  and  rice  flour  on  to  a baking  board,  also 
flour,  separately.  Knead  the  sugar  and  rice  flour  into  the 
butter,  then  gradually  knead  in  the  flour  till  board  is  quite 
clean.  Roll  out  into  a round  cake,  pinch  the  edges,  and  prick 
on  top  with  a fork,  then  place  on  a baking  tin  and  bake  in  a 
moderate  oven  for  20  minutes,  or  till  it  becomes  a pale  brown 
colour.  Leave  on  tin  for  a few  minutes  to  harden. — Mrs. 
J.  M.  Bathgate,  Mayoress  of  Wimbledon. 


“ ST.  IVEL  ” Royal  Yoevil  Sausages. 

As  supplied  to  Her  late  Majesty  Queen  Victoria, 

Unique  In  Flavour  and  Excellence, 
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SHORT  BREAD. 

lib.  Flour,  lOozs.  butter  and  lard,  4ozs.  sugar.  Beat 
butter  to  a cream,  add  sugar  and  flour,  bake  in  moderate 
oven. — Mrs.  Wm.  Frost,  Mayoress  of  Macclesfield. 


SHORTBREAD  (SCOTCH). 

lib.  Flour,  jib.  butter,  jib.  castor  sugar.  Put  the  flour  and 
sugar  on  baking  board.  Take  butter  in  hands  and  knead  the 
flour  and  sugar  into  it.  Form  into  cakes  and  bake  in  moderate 
oven  till  delicate  brown. — Mrs.  Frederick  Sedgwick,  Mayoress 
of  Poplar. 


SHORT  BREAD  (SCOTCH). 

14ozs.  Flour,  2ozs.  rice  flour,  2ozs.  castor  sugar,  8ozs. 
butter.  Beat  butter  and  sugar  to  a cream,  add  flour  gradu- 
ally through  a sieve,  beating  well,  turn  out  on  flat  baking  tin, 
buttered.  Spread  mixture  evenly  over  tin,  prick  with  fork, 
and  finish  edges  in  usual  way.  Bake  in  moderate  oven  till 
slightly  brown,  when  ready  sprinkle  with  castor  sugar. — M.  F. 
McVicar,  Wife  of  the  Provost  of  Inveraray. 


SHORT  BREAD. 

fib.  Flour,  6ozs.  butter,  6ozs.  castor  sugar,  1 yolk  of  egg, 
vanilla  flavouring,  salt.  Warm  the  butter  in  the  oven  with  one 
tablespoon  of  hot  water  till  soft  enough  to  stir  to  cream.  Mix 
the  flour,  salt  and  sugar  together,  then  add  butter  and  vanilla 
and  yolk  of  egg  with  a knife,  and  knead  lightly  into  cake  on 
a board.  Cut  into  shape  and  bake  in  moderate  oven  till  light 
brown.  Sift  castor  sugar  over  when  brought  from  the  oven, 
and  remove  to  wire  frame  or  warm  dish. — Mrs.  S.  L.  Hawkins, 
Mayoress  of  Wallingford. 
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BLACK  • BOY  • HOTEL 

NOTTINGHAM 


Telephone  3030  (2  lines) 


FIRST  • CLASS  • HOTEL 
CENTRAL  SITUATION  . . 


PLEASANT  COFFEE  ROOM 


LOUNGE,  &c„  &c. 


Garage  (I-P.)  Nottm.  Quarters  of  the  Road  Club 

Turner  & Co. 


THURLBY  & WAINMAN 

2Dait\>men 

FAMILIES  WAITED  UPON 
-TWICE  DAILY 

Our  Motto — 

“ Purity  with  Cleanliness.” 

NOTE  ADDRESS  - 

1 5,  Dennett  Street,  Nottingham 
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DON’T  FORGET  ! ! 

Cook’s 

Essepce 

OF 

Li  r>  seed 

(WITH  OTHER  VALUABLE  DRUGS) 

Is  the  Favourite  Remedy  for  Coughs,  Coids, 
Bronchitis,  Asthma,  Hoarseness,  Difficult  Breathing, 

etc. 

It  has  cured  thousands — everybody  speaks  in  its  favour. 

7id.,  1/-  and  2 16  per  bottle. 

OF  ALL  CHEMISTS  AND  STORES,  AND  AT  ALL 


BOOTS’  LTD..  SHOPS. 
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NELSON’S  Gelatine  Lozenges 

Packed  in  Beautifully  Decorated  1/-  tins. 


CHERRY  CAKE. 

lib.  Flour,  fib.  sifted  sugar,  4 eggs,  2 teaspoonfuls  baking 
powder,  the  grated  rind  of  a fresh  lemon,  Jib.  dried  cherries 
cut  in  quarters,  I teacupful  of  milk.  Cream  butter  and  sugar, 
add  the  eggs,  beat  all  well,  add  part  of  flour,  then  lemon,  rest 
of  flour,  in  which  the  baking  powder  has  been  mixed,  stir  in 
the  cherries  and  bake  in  buttered  tin  two  hours  in  a moderate 
oven.— Mrs.  Alfred  Geach,  Mayoress  of  Penryn. 


SNOW  CAKE. 

Jib.  Butter,  Jib.  sugar  (6ozs.  white  sugar  is  enough).  Beat 
well  in  a warm  basin  till  it  froths,  then  add  2 beaten  eggs 
and  1 teaspoonful  of  baking  powder  and  a few  drops  of 
essence  of  lemon  or  almond,  also  lib.  potato  flour.  Beat  well 
together,  put  in  a square  dripping  tin,  well  buttered.  Bake 
20  minutes  in  a quick  oven.  When  baked  cut  in  squares  the 
desired  size,  and  let  stand  till  cold. — Miss  Frances  Groom, 
Mayoress  of  Harwich. 


SODA  CAKE. 

lib.  Flour,  Jib.  butter,  J pint  milk,  Jib.  sugar,  3 eggs,  lemon 
peel  or  sultanas,  1 teaspoonful  of  carbonate  of  soda.  Rub  the 
butter  .in  the  flour,  add  the  sugar,  beat  up  the  egg,  add  also 
the  milk  with  carbonate  of  soda  dissolved  in  it.  This  must 
be  mixed  quickly  after  milk  and  soda  are  added  and  put  in  the 
oven  at  once.  A cake  tin  lined  with  buttered  paper  should 
be  ready  before  the  cake  is  mixed.  Add  peel  or  fruit  last. 
An  hour  and  a quarter  to  bake. — Mrs.  Samuel  Shaw,  Mayoress 
of  Ilkeston. 


NELSON’S  Liquorice  Lozenges. 
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SODA  CAKE. 

lib.  Flour,  6ozs.  of  castor  sugar,  6ozs.  butter,  6ozs.  cur- 
rants, a small  teaspoonful  of  carbonate  of  soda.  Rub  all  well 
together,  then  add  3 eggs  with  h pint  of  warm  milk.  Beat  it 
well  till  it  is  well  mixed.  Bake  in  a moderate  oven. — Mrs. 
W.  V.  Moore,  Mayoress  of  Wilton. 


SODA  SCONES. 

lib.  Flour,  1 teaspoonful  butter,  1 small  teaspoonful  salt, 
1 heaped  teaspoonful  carbonate  of  soda  and  cream  of  tartar 
(mixed).  If  preferred  sugar  may  be  used  instead  of  salt. 
Mix  the  flour,  salt,  soda  and  cream  of  tartar  well  together, 
rub  in  butter,  mix  with  knife  to  a medium  dough  with  butter- 
milk. Roll  out  quickly  and  bake  on  hot  girdle. — Mrs.  R.  E. 
Highton,  Mayoress  of  Workington. 


SPONGE  CAKE. 

5 eggs,  the  weight  of  5 eggs  in  castor  sugar  and  3 of  flour. 
Whisk  eggs  and  sugar  for  15  minutes,  then  gradually  add  the 
flour.  Bake  in  slow  oven  until  set.  This  makes  two  very  nice 
cakes. — Mrs.  Ernest  Edwards,  Mayoress  of  East  Ham. 


SPONGE  CAKE. 

Whisk  the  whites  of  3 eggs  stiffly  (do  this  in  a cool  place) 
Beat  the  yolks  and  stir  in  with  the  whites.  Stir  in  3ozs.  ot 
castor  sugar  and  then  the  same  quantity  of  the  best  selr- 
raising  flour.  Stir  very  lightly  and  bake  m a quick  oven,  ihe 
cake  should  not  be  allowed  to  fall  after  it  has  one  risen  and 
the  oven  door  should  not  be  opened  the  first  10  minutes.— 
Mrs.  J.  T.  Wightman,  Mayoress  of  Doncaster. 
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SPONGE  BUNS. 

Beat  the  whites  of  4 eggs  till  very  stiff,  then  add  slowly 
Jib.  of  fine  sugar,  and  lastly,  very  slowly  Jib.  fine  flour.  Drop 
on  a greased  baking  sheet,  or  in  fancy  tins  and  bake  15 
minutes. — Mrs.  Thos.  Perrin,  Mayoress  of  Hyde,  Cheshire. 


SPONGE  PARKIN. 

lib.  Flour,  41b.  granulated  sugar,  2 teaspoonfuls  baking 
powder,  2 teaspoonfuls  ground  ginger,  Jib.  butter,  1 break - 
fastcupful  treacle,  1 breakfastcupful  milk.  Mix  dry  ingre- 
dients, melt  butter  and  treacle,  then  mix  well  altogether. 
Put  into  small  tins  and  bake  in  moderate  oven  for  40  minutes. 
— Mrs.  H.  M.  Walker,  Mayoress  of  Barnsley. 


SPICED  BREAD. 

21bs.  Flour,  lib.  sugar,  lib.  currants,  lib.  raisins,  candied 
peel,  salt,  6ozs.  lard  or  butter,  2 eggs,  1 pint  of  milk,  and 
bake  in  two  small  bread  tins. — Lady  Fraser,  Mayoress  of 
Nottingham. 


SPICE  CAKE. 

Mix  together  lib.  flour,  1 teaspoonful  each  of  soda,  cream 
of  tartar  and  cinnamon,  2 teaspoonfuls  mixed  spice,  2 table- 
spoonfuls sugar.  Rub  in  Jib.  butter,  add  Jib.  preserved 
ginger  cut  small,  beat  2 eggs,  add  2 tablespoonfuls  syrup,  and 
enough  buttermilk  to  make  a soft  dough.  Pour  into  greased 
tin  and  bake  1 hour  or  till  ready. — Lanark. 


SWISS  CAKE. 

5ozs.  of  Flour,  2ozs.  of  butter,  4ozs.  of  sugar,  1 egg,  1 tea- 
spoonful of  baking  powder,  2 tablespoonfuls  of  milk.  Enough 
for  two  cakes.  Cut  in  two  and  spread  with  raspberry  jam. — 
Miss  Lydia  Wilkin,  Mayoress  of  Grimsby. 


G 
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SWISS  ROLL. 

2 Eggs,  their  weight  in  sugar  and  flour,  2 tablespoonfuls 
of  milk,  l^ozs.  of  butter,  1 teaspoonful  of  baking  powder. 
Cream  the  butter  and  sugar,  add  half  the  flour,  and  1 egg, 
well  beaten,  then  add  the  remainder  of  the  flour  and  the  other 
egg.  Mix  well  together,  then  add  the  milk,  and  lastly  the 
baking  powder.  Grease  a paper,  put  it  on  a baking  tin,  and 
spread  the  mixture  on  it.  Bake  about  10  minutes,  then  spread 
with  jam  or  marmalade,  roll  up  carefully  and  sift  castor  sugar 
over  it.  This  does  equally  well  in  two  round  sandwich  tins 
and  jam  spread  between. — Mrs.  Wm.  Small,  Mayoress  of 
Chippenham. 


SWISS  ROLL. 

Beat  up  the  yolks  of  two  eggs  with  2£ozs.  of  white  sugar, 
add  whites  of  eggs,  well  whisked,  with  pinch  of  salt,  dredge  in 
2ozs.  of  flour,  previously  mixed  with  2 teaspoonfuls  of  baking 
powder,  pour  in  well-buttered  tin,  bake  in  very  quick  oven 
'about  10  minutes.  Sprinkle  a board  with  sifted  sugar,  turn 
out,  spread  on  jam  and  roll  quickly. — Mrs.  J.  W.  Woodhall, 
Mayoress  of  Ramsgate. 


TEA  CAKE. 

lib.  Flour,  £lb.  butter,  2ozs.  sugar,  2 teaspoonfuls  baking 
powder,  2 eggs  and  a little  milk.  Rub  butter  into  flour,  add 
sugar  and  powder,  beat  up  eggs,  add  them,  leave  a little  to 
brush  the  cakes  with,  add  milk  if  necessary,  and  make  a nice 
soft  dough.  Roll  out  and  cut  into  rounds.  They  should  be  |in. 
thick,  when  rolled  lay  cakes  on  a greased  tin,  brush  them  with 
egg  and  sprinkle  over  with  sugar.  Bake  quickly  and  serve 
them  hot  and  buttered. — Mrs.  M.  J.  Cuningham,  Wife  of  the 
Provost  of  Culross,  N.B. 


VICTORIA  SPONGE. 

Mix  2 eggs,  3 tablespoonfuls  castor  sugar,  2 teaspoonfuls 
baking  powder,  3 tablespoonfuls  flour,  butter  size  of  a walnut 
(melted).  Mix  well  together,  bake  in  two  separate  tins,  well 
buttered,  in  a moderate  oven  15  minutes.  When  coid  spread 
with  jam  and  fold  together. — Mrs.  Weston  Miller,  Mayoress 
of  Wisbech. 
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Specialities  of  St.  Ivel,  Limited. 

‘'ST.  IVEL” 

FAMOUS  VEAL  and  HAM  PIES. 


TRICOLOUR  LAYER  CAKE. 

2 eggs,  £lb.  sugar,  £lb.  butter,  l£lbs.  Hour,  2 level  teaspoons 
baking  powder,  flavouring  essence,  1 cup  of  milk.  Beat 
butter  and  sugar  to  a cream,  add  eggs,  well  beaten,  then  add 
flour,  powder,  and  mix  well,  add  milk.  Then  divide  into  three 
parts,  flavour  one  part  with  essence  of  lemon  and  leave  white. 
Colour  second  part  pink  with  cochineal,  and  flavour  with 
strawberry  essence.  Colour  third  part  brown  with  spices. 
Bake  in  three  shallow  tins  of  same  size,  and  fasten  together 
with  nicely  flavoured  icing  when  cold.  Ice  and  decorate  the 
top. — Mrs.  D.  Skinner,  Wife  of  the  Provost  of  Oban. 


WELSH  LIGHT  CAKES. 

Mix  to  a smooth  batter  with  some  buttermilk  about  lib. 
of  flour,  a lump  of  sugar,  and  brown  sugar  and  ginger.  Into 
this  batter  mix  an  egg  and  very  little  bicarbonate  or  soda 
dissolved  in  boiling  water.  Drop  a tablespoonful  of  this  mix- 
ture on  a frying  pan  rubbed  with  butter.  Serve  hot. — Lady 
Roberts,  Mayoress  of  Carnarvon. 


YORKSHIRE  PARKIN. 

61bs.  Treacle,  51bs.  oatmeal  (fme),  lib.  flour,  lib.  sugar, 
Tilbs.  butter,  ground  ginger  to  taste,  1 teaspoonful  of  car- 
bonate of  soda,  1 teacupful  of  beer,  Joz.  German  yeast. 
Rub  the  ginger  and  soda  into  the  meal,  then  rub  the  butter 
well  in.  Mix  the  yeast  with  the  beer,  then  stir  in  the  treacle 
(warmed)  until  all  is  thoroughly  mixed.  It  should  be  mixed 
the  day  before  baking,  and  should  be  baked  in  a slow  oven. 
Well  grease  a dripping  tin  and  spread  in  an  inch  thick,  or 
. rather  more.  It  will  rise  a little  and  requires  much  watching 
during  baking,  it  so  soon  burns.  It  takes  rather  long  to  bake 
on  account  of  the  cool  oven.  Test  it  with  a skewer,  which 
comes  out  clean  when  baked  enough.  When  cold,  store  in 
tins.  It  will  keep  good  for  months. — Mrs.  Sam  Rhodes, 
Mayoress  of  Morley. 

“ST.  IVEL”  LACTIC  CHEESE. 

Prep,  ed  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 
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CHILDREN’S  AILMENTS, 
SYMPTOMS  AND  FIRST-AID  HINTS. 


BLEEDING  FROM  THE  NOSE. 

Apply  cold  water  to  back  of  neck  and  to  forehead  and  a 
p^ece  of  ice.  Raise  the  arms  as  high  as  possible  above  the 
head  for  a few  minutes,  but  the  head  must  not  hang  down. 


BURNS  AND  SCALDS. 

Very  carefully  remove  or  cut  off  clothing.  Do  not  break 
any  blisters.  Cover  at  once  with  olive  oil  or  flour  and  lime 
water  in  equal  quantities,  and  carefully  wrap  in  cotton  wool 
to  keep  out  the  air. 


CHOKING. 

Hold  up  and  fix  the  person’s  head  under  your  left  arm,  open 
the  mouth  with  a spoon  handle,  and  with  first  two  fingers  of 
your  hand  try  to  hook  up  the  body.  If  you  cannot,  try  and 
push  it  out  of  the  way  of  the  breathing  passage. 


CONVULSIONS. 

First  loosen  the  clothes,  then  sprinkle  cold  water  on  the 
head  and  face,  and  place  the  child  in  a warm  bath.  This 
must  be  done  without  delay  and  send  for  a doctor. 


CROUP. 

First  send  for  a doctor,  then  apply  sponges  or  flannel, 
wrung  out  of  hot  water  to  the  throat,  and  put  the  child  in  a 
hot  bath.  Give  a teaspoonful  of  Ipecacuanna  wine  to  induce 
vomiting.  The  room  should  be  kept  warm  and  moist  by 
means  of  a steam  kettle. 
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Corn  Flour 
for  variety 
at  meals. 

can  have  a 
constant  change  of 
good  food  if  you 
make  good  use  of 
your  packet  of 
Brown  and  Poison’s  “Patent”  Corn  Flour. 

Savoury  dishes  such  as  cauliflower  au  gratin, 
digestible  sausage  roll,  and  cheese  straws,  and 
Sweet  dishes , such  as  custard  pudding,  chocolate 
jelly  and  prune  jelly,  are  examples. 

The  pink  slip  in  every  packet  of 

roan  & Poison's 
•piteivf  Cora  Flour 

tells  you  how  to  get  a full  recipe  book. 
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Successful  Cooking 
. is  done  with 

Wbitelocke’s 

Asbless 

Coals. 


Address : 


115,  Burford  Road, 


Nottingham. 
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NELSON’S  Granulated  Jallies. 


FAINTS. 

Lay  the  patient  fiat  and  allow  plenty  of  fresh  air,  apply 
smelling  salts  to  nostrils.  Another  plan  is  to  press  down  the 
patient’s  head  below  the  knees  and  keep  it  there  for  a few 
minutes. 


MEASLES. 

Symptoms— Headache,  cough,  fever,  running  at  the  eyes 
and  nose,  loss  of  appetite,  rash  appears  usually  on  the  fourth 
day  first  upon  the  forehead,  neck  and  then  chest,  gradually 
spreading  until  finally  the  entire  body  may  be  covered  with  it. 
The  child  should  be  kept  in  bed  on  milk  or  very  light  diet, 
chills  avoided. 


MUMPS. 

Inflammation  of  the  salvary  glands,  chill,  headache,  some 
rise  of  temperature.  Patient  should  be  isolated,  kept  quiet, 
and  warm  fomentations  may  be  applied  to  relieve  the  pain. 


SCARLET  FEVER 

begins  abruptly.  Slight  indisposition  that  may  be  taken  for 
an  ordinary  cold  for  a day,  then  temperature  rises,  also  pulse. 
The  rash  generally  appears  on  the  second  day,  neck  and 
chest  first,  and  may  extend  over  the  back  and  finally  over  the 
whole  body.  There  may  be  vomiting,  sore  throat,  furred 
tongue.  Peeling  commences  about  the  sixth  day.  The 
patient  must  be  isolated  and  kept  quiet  in  bed,  even  in  the 
mildest  forms. 


STINCS 

of  Insects,  Bees,  Wasps.  Apply  a drop  or  two  of  strong 
ammonia  to  the  bite,  or  moist  soap  if  ammonia  is  not  at  hand. 


NELSON’S  Bottled  Jellies  (Concentrated) 
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SUBSTANCE  IN  THE  EYE. 

Keep  the  eyelid  closed  as  long  as  possible,  but  do  not  rub 
the  eye.  Bathe  the  eye  well  with  warm  water  and  if  the  sub- 
stance be  mortar  or  lime,  vinegar  and  water  afterwards  with 
a fine  camel  brush.  Put  a little  castor  oil  between  the  lids. 


TEMPERATURE  AND  HOW  TO  TAKE  IT. 

With  children  a high  temperature  is  not  necessarily  so 
serious  as  the  same  would  be  in  an  adult.  To  take  tempera- 
ture a clinical  thermometer  is  used.  In  taking  the  tem- 
perature, the  armpit  should  be  wiped  dry  from  perspiration 
and  the  bulb  of  the  thermometer  placed  in  the  hollow  next 
to  the  skin,  and  not  touching  any  article  of  clothing.  The 
arm  is  then  drawn  over  the  chest  and  held  closely  to  the  side 
for  at  least  5 minutes,  then  the  temperature  may  be  read  off, 
and  the  mercury  brought  down  again  by  shaking  the  ther- 
mometer with  a sharp  wrist  movement.  The  temperature  of 
the  body  in  health  is  98£°,  marked  on  the  thermometer  with 
an  arrow. 


WHOOPINC  COUCH 

begins  just,  like  an  ordinary  cold.  There  is  some  fever, 
wheezing  and  cough,  Jhe  cough  becoming  worse  and  ending 
with  a “whoop,”  which  sometimes  causes  sickness.  The 
child  should  be  kept  in  bed  while  the  fever  lasts,  and  nourish- 
ing food  should  be  given. 


ICE 

may  be  kept  for  a long  time,  even  in  hot  weather,  by  wrapping 
it  up  in  a blanket 


MEDICINE  CLASS. 

A proper  medicine  glass  should  be  used  when  giving 
medicine,  as  the  -izes  of  tablespoons  and  teaspoons  vary 
very  much. 
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CHUTNEYS. 


APPLE  CHUTNEY. 

31bs.  Apples,  3 pints  vinegar,  fib.  demerara  sugar,  4ozs. 
sultanas,  fib.  onions,  1 dessertspoonful  salt,  f teaspoonful 
cayenne,  1 teaspoonful  ground  ginger.  Peel  and  cup  up 
apples  and  boil  gentfy  in  vinegar  until  soft,  mince  sultanas, 
onions,  add  all  the  ingredients,  and  simmer  for  2 hours. — 
Mrs.  Ernest  Edwards,  Mayoress  of  East  Ham. 


APPLE  CHUTNEY. 

61bs.  Apples,  3ozs.  salt,  loz.  ground  ginger,  3 large  onions, 
foz.  cayenne  pepper,  small  teaspoon  of  white  pepper,  lib. 
raisins  (stoned),  fib.  of  moist  sugar,  1 quart  of  vinegar,  2 
tablespoons  of  mustard.  Take  a pint  of  vinegar  and  stew 
the  apples  in.  When  ready  put  in  the  other  ingredients.  The 
onions  and  raisins  should  be  chopped  fine,  and  the  mustard 
mixed  with  the  other  pint  of  vinegar.  Stir  well  and  put  in 
stone  jar,  in  medium  hot  oven  for  4 or  5 hours,  until  a nice 
brown  colour.  Tie  down  tight  when  ready. — Mrs.  W.  H. 
Huddy,  Mayoress  of  Liskeard,  Cornwall. 


BENGAL  CHUTNEY. 

18  Apples  of  different  kinds,  peeled  and  cored,  baked  in  an 
earthern  jar  very  slowly,  with  a tablespoonful  of  cold  water 
previously  added.  When  soft  bruise  them  to  a soft  pulp,  and 
when  cold  blend  them  with  the  following  ingredients: — lib. 
brown  sugar,  fib.  ground  ginger,  foz.  cayenne  pepper,  lib. 
raisins  (stoned  and  chopped),  fib.  salt,  fib.  mustard  seeds 
(smashed  and  dried),  2ozs.  eschalots  (chopped  fine),  3 pints 
of  vinegar.  When  thoroughly  mixed  put  the  mixture  into  a 
wide-mouthed  jar  or  bottle,  and  tie  a moist  bladder  over  the 
cork.  Apples  and  raisins  to  be  run  through  a sausage 
machine. — Mrs.  W.  E.  R.  Randall,  Mayoress  of  Chatham. 
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BENGAL  CHUTNEY. 

81  bs.  Apples,  3 pints  of  best  vinegar,  21bs.  raisins,  31bs. 
Barbadoes  sugar,  4ozs.  mustard,  £lb.  ground  ginger,  lib. 
onions,  6ozs.  salt,  £oz.  cayenne  pepper.  Mince  apples, 
onions  and  raisins,  put  in  vinegar  and  boil  until  soft,  then  put 
m remainder  for  £ hour  longer,  then  when  done  put  in  bottles 
and  tie  down  when  cold.— Mrs.  H.  J.  Spiller,  Mayoress  of 
1 aunton. 


CHUTNEY. 

Four  large  onions,  21bs.  rhubarb,  3 tablespoonfuls  salt, 
loz.  mustard  seed,  £lb.  of  sugar,  :}lb.  sultanas,  £oz.  cayenne 
pepper,  4oz.  curry  powder,  \ pint  vinegar.  Cook  rhubarb  till 
tender,  mince  onions  fine  and  mix  all  together.  Stand  for  12 
hours,  put  in  pots  and  tie  down. — Mrs.  William  Thorne, 
Mayoress  of  Tiverton. 


CHUTNEY. 

41bs.  Victoria  plums  (stoned),  £lb.  crystallised  ginger 
(sliced  thinly),  £lb.  raisins  (washed  and  stoned),  £lb.  sultanas 
(washed  and  picked),  21bs.  demerara  sugar,  ^lb.  garlic 
(sliced),  2£  tablespoonfuls  salt,  1 dessertspoonful  cayenne, 
pints  of  vinegar.  Make  a syrup  of  the  vinegar,  sugar  and 
salt,  strain  through  a muslin  cloth,  and  put  in  a preserving 
pan,  keeping  £ teacupful  of  syrup  back.  Add  the  plums  and 
garlic  to  the  syrup  and  boil  from  20  to  30  minutes,  then  add 
the  dried  fruit  and  cayenne,  the  latter  to  be  mixed  with  the 
\ teacupful  of  syrup  lastly.  Simmer  all  gently  for  2 hours, 
keeping  it  well  stirred  with  a wooden  spoon. — Mrs.  C. 
Watson,  Mayoress  of  Sandwich. 

CHUTNEY. 

21bs.  Apples,  £lb.  sultanas,  -|lb.  tamarinds,  l^ozs.  salt, 
1 pint  of  vinegar,  £oz.  cayenne  pepper,  lib.  moist  sugar, 
l^ozs.  garlic,  loz.  powdered  ginger,  2ozs.  mustard  seed. 
Boil  the  apples  (after  paring  and  coring)  in  half  the  vinegar, 
then  let  them  cool.  Dissolve  sugar  and  salt  in  the  remainder 
of  the  vinegar.  Crush  the  tamarinds,  add  a little  of  this 
solution  and  strain.  The  sultanas  and  garlic  must  be  finely 
chopped  and  added,  and  the  apples  after  they  are  cool.  Mix 
the  ginger  and  cayenne  with  a little  of  the  tamarind  liquor. 
Mix  all  the  ingredients  and  simmer  gently  for  1 hour.  Bottle 
when  cold. — Mrs.  Debenham,  Mayoress  of  St.  Marylebone. 


99 


Specialities  of  St.  Ivel,  Limited. 

“ST.  IVEL”  LACTIC  CHEESE. 

Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 


CHUTNEY. 

lib.  Tomatoes,  lib.  apples,  lib.  raisins,  £lb.  sugar  (moist), 
^oz.  ground  ginger,  \oz.  garlic,  2 lemons  (rind  and  juice),' 
|oz.  salt,  1 pint  of  vinegar,  cayenne  to  taste.  Prepare  all 
ingredients,  then  chop  all  very  finely  or  put  through  mincing 
machine.  Add  vinegar,  thoroughly  cook  in  a preserving  pan. 
— Mrs.  C.  E.  Fox,  Mayoress  of  Bethnal  Green. 


CHUTNEY. 

16  Apples  and  1 quart  of  vinegar,  lib.  demerara  sugar, 
2ozs.  ground  ginger,  2ozs.  shallots  (chopped  small),  |oz. 
cayenne  pepper,  2ozs.  mustard,  lib.  raisins  (stoned  and 
chopped  fine),  and  a little  salt,  21bs.  tomatoes  (chopped  fine). 
Boil  apples  in  vinegar  to  a pulp  and  when  cold  add  the  other 
ingredients.  Mix  mustard  with  a little  cold  vinegar.  If  this 
is  too  much  to  make  at  one  time  half  the  quantities  will  suffice. 
If  you  do  not  like  it  hot  put  less  cayenne,  as  the  fib.  makes 
it  very  much  so. — Mrs.  Wm.  Bridge,  Mayoress  of  Bury,  Lancs. 


CHUTNEY. 

3doz.  Apples,  IMbs.  sugar,  Mb.  salt,  fib.  garlic,  fib.  onions, 
Mb.  ground  ginger,  fib.  mustard  seed,  fib.  stoned  raisins,  2 
bottles  vinegar,  cayenne  pepper  to  suit  taste.  Pare  and  slice 
your  apples,  then  boil  in  a bottle  and  half  of  vinegar,  and 
when  cold  add  the  rest  of  the  ingredients,  the  mustard  seed 
to  be  washed  in  vinegar.  The  whole  to  be  well  stirred 
together  with  the  remaining  half  bottle  of  vinegar  and  kept 
well  covered  from  the  air.  Be  sure  and  chop  the  onions  and 
garlic  very  finely. — Mrs.  Miller,  Wife  of  Provost  Miller  of 
Rothesay. 


“ ST.  IVEL  ” Royal  Yoevil  Sausages. 

As  supplied  to  Her  late  Majesty  Queen  Victoria, 

Unique  In  Flavour  and  Excellence. 
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CHUTNEY. 

Two  quarts  of  apples  well  chopped,  lib.  onions  well 
chopped,  £lb.  mustard,  loz.  white  pepper,  lib.  sultana 
raisins,  ^lb.  moist  sugar,  ^lb.  salt,  Joz.  cayenne  pepper,  1 
quart  vinegar.  The  apples  to  be  very  finely  chopped  and 
boiled  in  one  pint  of  the  vinegar,  the  mustard  to  be  mixed  with 
the  other  pint  of  vinegar,  cold  water  the  other  ingredients  ; 
only  the  apples  to  be  boiled  soft,  and  when  cold,  mix  all 
together. — Mrs.  T.  F.  Butler,  Mayoress  of  Barrow-in- 
Furness. 


GREEN  TOMATO  CHUTNEY. 

i • | • 

81bs.  Tomatoes  (green)  and  31bs.  brown  sugar.  Boil 
together  1 hour;  then  add  2 quarts  of  vinegar,  2ozs.  garlic, 
3ozs.  ground  rice,  lib.  raisins,  lib.  sultanas,  £oz.  cayenne, 
loz.  ground  ginger,  4ozs.  salt,  8 shallots.  Boil  all  together 
half  an  hour. — Mrs.  E.  Bance,  Mayoress  of  Southampton. 


TOMATO  CHUTNEY. 

^ • • i m 

lib.  Tomatoes,  lib.  apples,  lib.  onions,  |lb.  coarse  brown 
sugar,  cayenne,  black  pepper  and  salt  to  taste.  Cut  tomatoes, 
apples  and  onions  up  small,  lay  in  a*  dish  with  salt  for  twelve 
hours,  then  strain  through  a colander  if  required.  Boil  for 
two  hours  in  one  pint  of  vinegar.  The  vinegar  should  boil 
before  adding  any  of  the  ingredients. — Mrs.  Alfried  ‘ Camp, 
Mayoress  of  Newbury. 


CREAMS,  JELLIES  AND  SWEETS. 


HINTS.  • 

All  moulds  for  jellies  and  cold  puddings  should  be  scalded 
and  then  rinsed  with  cold  water.  They  will  turn  out  better 
if  this  is  done. 
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THE  . . Established  1880. 

Nottingham  Electro-Plating  Co. 

OUR  SPECIAL  LINES 

• fj  • 

LACQUERING  of  Brass  Bedsteads, 

Lamps,  and  Brass  and  Copper  Goods 
of  every  description. 

BRONZES  of  all  kinds  repaired  and 
made  as  new. 

• . * 

GOLD  PLATING  of  Watch  Chains, 

Bracelets,  Watch  Cases,  Rings,  Clock  Cases,  Candelubras,  &c. 

SILVER  PLATING  of  Musical  Instruments,  and  all  kinds 
of  Metal  Household  Goods,  Harness,  and  Carriage  Fittings, 

&c.,  <5cc. 

* * • 

NICKEL  PLATING  of  “Cycle  Parts,  Lavatory  and  Bath 
Fittings,  Fenders,  Fire  Irons,  Dish  Covers,  Surgical  and 

• 

Scientific  Instruments.  Urns,  Lamps,  and  metal  articles  of 
every  description. 

ENAMELLING  & LINING  of 

Cycles  in  any  colour  desired.  The 
very  best  obtainable. 

JAPANNING  of  Baths,  Toilet  Cans, 
Travelling  Trunks,  Bedsteads,  &c.,  in 
oak  or  art  colours. 

• * • • 

SOLID  SILVER  goods  Re-finished 

and  made  as  new. 


TELEPHONE  1277. 


98,  Sherwood  Street,  Nottingham 
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ESTABLISHED  1878. 


TEL.  5134. 


H.  WILKINSON, 

Specialist  in  High-Class 
Corsets  and  Surgical  Belts. 


Made  to  Measure  or 
Pattern  in  all  the 
Newest  Materials. 


See  new  Premises  — 

3,  FRIAR  LANE, 
MARKET  PLACE, 

NOTTINGHAM. 


(3^=*3>{7)(3=**3) 


Private  Fitting  Rooms.  Experienced  Lady  Attendant. 

PRICE  LIST  FREE. 


Address ; 


H.  WILKINSON, 

Manufacturer  of  Surgical  Appliances , 

138-140,  Sherwood  Street,  Nottingham. 


103 


NELSON’S  Improved  Creams. 


ABBOT’S  DELIGHT. 

ioz.  Gelatine,  1 pint  milk,  yolks  of  2 eggs.  Put  milk  and 
gelatine  in  pan,  bring  nearly  to  boiling  point,  add  yolks  of 
eggs  well  beaten,  let  remain  a little  while,  stir  occasionally 
to  prevent  eggs  rising  to  top.  Strain  into  mould.  Serve  with 
sauce. — Mrs.  A.  Gutteridge,  Mayoress  of  Dunstable. 

Sauce  for  above. 

3oz.  lump  Sugar,  rind  of  IT  lemons  and  juice  of  1^  lemons. 
Pare  or  grind  the  rind  and  let  it  stand  on  stove  till  sugar 
is  quite  dissolved,  and  then  add  juice.  Press  round  mould, 
and  serve  cold. — Mrs.  A.  Gutteridge,  Mayoress  of  Dunstable. 


ALEXANDRA  CREAM. 

loz.  Gelatine,  3 sponge  cakes,  1 quart  of  milk,  a few  eatafia 
biscuits,  2 eggs,  a little  jam  and  sugar  and  any  flavour  you 
like.  Soak  loz.  gelatine  in  \ pint  of  milk  over  night,  then  put 
H pints  of  milk  on  to  boil,  beat  the  eggs  in  basin,  pour  half 
the  milk  on  the  eggs  and  the  other  half  on  the  gelatine  that 
has  been  put  to  soak.  Boil  the  gelatine  for  five  minutes,  then 
pour  in  the  basin  with  the  eggs  in.  Then  cut  the  sponge 
cakes  in  slices,  line  the  mould  with  them,  then  put  a little  jam 
in  the  middle  and  cover  the  top  with  the  cakes  and  biscuits, 
then  pour  the  contents  of  the  basin  into  the  mould  and  set  to 
cool. — Miss  Bennett,  Mayoress  of  Buckingham. 


ALMAC. 

l£lbs.  Plums,  l^lbs.  apples,  l£lbs.  pears,  4Jlbs.  lump  sugar. 
Half  plums,  crack  kernels,  blanch  them  and  boil  with  the 
plums  until  cooked.  Pare  and  core  apples  and  cook  until 
soft,  treat  pears  in  same  way.  When  all  are  cooked  put  all 
together,  add  sugar,  and  boil  until  mixture  jellies. — Mrs. 
John  Cornish,  Mayoress  of  Okehampton. 


NELSON’S  Custard  Powder. 
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ALMOND  AND  PRUNE  MOULD. 

Stew  lib.  prunes  with  a little  lemon  peel,  and  just  enough 
water  to  cover.  After  one  hour’s  cooking  turn  all  on  to  a 
board,  remove  the  stones,  chop  up  the  prunes  and  set  in  a 
clean  pan  with  3ozs.  of  chopped  sultanas.  Simmer  for  a 
while,  then  add  £oz.  of  gelatine  (soaked),  4ozs.  loaf  sugar, 
and  stir  till  gelatine  has  dissolved.  Add  1 tumbler  of  claret, 
2ozs.  of  chopped  almonds.  Pour  into  a wetted  mould.  Very 
good  with  a little  whipped  cream. — Mrs.  Edwin  Mellor, 
Mayoress  of  Nottingham,  1911  and  1912. 


APPLE  CUSTARD. 

1 Apple,  1 egg  (the  yolk),  1 gill  of  milk,  1 teaspoonful  of 
sugar.  Wipe  and  prick  the  apple  and  bake  in  a rather  cool 
oven  to  prevent  the  apple  bursting.  Prepare  custard  in  the 
usual  way.  Take  a small  pie-dish  and  lay  in  it  the  baked 
apple.  After  removing  the  skin  and  core  sweeten  the  apple 
and  strain  the  custard  over  it  and  bake  in  a cool  oven  till  set. 
Beat  the  white  of  egg  to  a stiff  froth,  add  a little  sugar  to  it 
and  spread  over  the  custard.  Return  to  the  oven  to  colour 
slightly. — Mrs.  Gregor,  Wife  of  Provost  Gregor  of  Cullen. 


APPLE  SNOW. 

Put  21bs.  of  apples  into  an  enamelled  saucepan  with  one  or 
two  tablespoonfuls  of  water,  6 cloves  and  a bit  of  lemon  rind, 
boil  to  a pulp.  Dissolve  £oz.  of  gelatine  in  \ teacupful  of  cold 
water,  and  when  the  apple  is  ready  add  the  gelatine  and  beat 
to  a smooth  pulp,  sweeten  with  powdered  sugar,  then  set  to 
cool.  Whip  the  whites  of  4 eggs  to  a stiff  froth,  whisk  the 
apples,  then  lightly  stir  in  the  whites  of  eggs.  Whisk  the 
whole  until  it  begins  to  set,  then  pile  it  in  heaps  in  a glass 
dish. — Mrs.  J.  Norton,  Mayoress  of  Shaftsbury. 


BANANA  CREAM. 

Beat  some  ripe  bananas  to  a pulp,  adding  a little  maras- 
chino and  sugar.  Half  fill  the  custard  glasses  with  the  mix- 
ture, and  fill  up  with  whipped  cream.  Time,  five  minutes. 
Mrs.  Muir  Mackean,  Wife  of  Provost  Muir  Mackean,  Paisley. 
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BALDUR  CREAM. 

Boil  half  teacup  of  tapioca  in  one  pint  of  milk  until  well 
cooked,  make  \ pint  of  boiled  custard,  and  when  both  are 
cold  mix  well  together  with  castor  sugar  to  taste,  and  a tea- 
spoonful of  vanilla  essence,  put  in  a glass  dish  with  bottled 
apricots  or  pineapple  chunks  on  top,  whip  \ pint  of  cream 
and  place  in  heaps  on  fruit,  and  garnish  with  glace  cherries 
cut  in  half.  This  makes  a very  nice  and  pretty  supper  dish. 
— Mrs.  W.  B.  Reeve,  Mayoress  of  Margate. 


BANANA  JELLY. 

Cut  in  slices  one  large  or  two  small  bananas,  poor  over  a 
quart  of  lemon  jelly,  set  till  cold. — Mrs.  F.  W.  Avant, 
Mayoress  of  St.  Pancras. 


BANANA  TRIFLE. 

Six  bananas,  tablespocnfuls  of  strawberry  jam,  2 table  • 
spoonfuls  of  sherry  (may  be  omitted),  £ pint  of  cream.  Skin 
bananas,  cut  them  lengthways  each  in  three  slices,  spread 
them  with  strawberry  jam  and  put  in  glass  dish,  jam  down  - 
wards.  Pour  over  all  two  tablespoonfuls  of  sherry,  and  just 
before  serving  cover  with  cream,  plain  or  whipped. — Mrs 
Thos.  Jenkins,  Mayoress  of  Burton-on-Trent. 


CHOCOLATE  SHAPE. 

Make  a shape  as  for  cornflour,  add  two  teaspoonfuls  of 
cocoa.  Flavour  v/ith  vanilla,  add  egg,  or  not,  as  preferred.-- 
Mrs.  R.  E.  Plighton,  Mayoress  of  Workington. 


CHOCOLATE  CREAM. 

Boil  Mb.  chocolate  in  a little  water  till  it  thickens  and  add 
2 ( two)  tablespoon fuls  of  castor  sugar,  and  let  it  get  cold. 
Beat  to  a froth  very  firm  the  whites  of  four  eggs  and  mix  the 
whole  together.— Mrs.  S.  F.  Underhill,  Mayoress  of  Oxford. 


H 
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GATEAU  OF  PRUNES. 

Put  21bs.  of  prunes,  with  enough  water  to  cover  them,  into 
a saucepan,  and  let  them  simmer  for  two  hours,  then  take 
out  all  the  stones.  Soak  loz.  of  gelatine  in  cold  water  for 
two  hours.  Add  the  gelatine  and  6ozs.  of  lump  sugar  to  the 
prunes,  and  simmer  them  together  until  the  gelatine  and 
sugar  are  dissolved.  Then  add  one  wineglass  of  sherry  and 
one  teaspoon  of  essence  of  vanilla,  and  put  into  a mould  until 
the  following  day.  Turn  out  and  ornament  with  loz.  of 
blanched  almonds,  cut  lengthways  in  quarters,  stuck  into  the 
shape,  and  serve  with  thick  whipped  cream  around  it. — Mrs. 
Beresford,  Mayoress  of  Oswestry. 


COMPOTE  OF  FR5J3T. 

lib.  of  Fruit,  5ozs.  lump  sugar,  £ pint  water.  Boil  the 
sugar  and  water  gently  together  for  ten  minutes,  then  add 
the  fruit  and  boil  slowly  until  tender.  Very  green  goose- 
berries need  double  the  quantity  of  water.  If  apples  are  used 
they  should  be  peeled  and  cored  and  cut  into  quarters. — 
Mrs.  S.  H.  Dening,  Mayoress  of  Chard,  Somerset. 


CREME  A-IA-M0DE. 

Grate  the  rind  and  squeeze  the  juice  of  a large  lemon,  put 
on  ounce  of  isinglass  in  \ pint  of  water,  put  the  rind  in  when 
nearly  dissolved  to  get  the  flavour,  when  boiled  strain  it  upon 
£lb.  of  loaf  sugar,  two  glasses  of  white  wine  to  the  juice  of 
the  lemons,  stir  it  well,  and  when  cold  add  H pints  of  cream, 
put  into  a mould  when  nearly  set. — Mrs.  S.  W.  Hook, 
Mayoress  of  Honiton. 


CREME  A-LA-BARUM. 

loz.  Gelatine,  £lb.  lump  sugar,  2 lemons  (large),  H pints 
raw  milk,  1|  wineglasses  of  sherry.  Pour  | pint  of  boiling 
water  on  the  gelatine,  add  the  rind  of  the  lemons  and  the 
sugar,  put  into  a saucepan  and  boil  10  minutes,  stirring  all 
the  time.  Strain  and  then  add  (firstly)  juice  of  lemons,  then 
wine  and  lastly  milk,  gradually.  Stir  until  cold  and  put  into 
glass  or  china  mould.  The  above  creme  has  a slightly  curdled 
appearance,  but  is  quite  alright  to  appear  so. — Mrs.  J.  1. 
White,  Mayoress  of  Barnstaple. 
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Specialities  of  St.  Ivel,  Limited. 

“ST.  IVEL”  LACTIC  CHEESE. 

Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 


A DELIGHTFUL  JELLY. 

Take  61bs.  ripe  blackberries,  place  into  a preserving  pan, 
pour  on  3 pints  of  water,  bring  to  boil  and  let  them  simmer 
half  an  hour,  pour  into  a hair  sieve  and  let  them  drain  until 
next  day.  Mix  with  them  the  juice  of  21bs.  of  apples,  stewed 
with  sufficient  water  to  cover  them  until  quite  soft,  then  rub 
the  pulp  through  a sieve,  measure  the  liquid  and  add  lib. 
lump  sugar  to  1 pint,  simmer  altogether  about  half  an  hour. 
— Mrs.  C.  E.  Crawley,  Mayoress  of  Peterborough. 


FRUIT  CREAMS. 

The  following  is  a simple  way  in  which  strawberry,  rasp- 
berry, apricot,  peach,  or  other  fruit  creams  are  made.  To  a 
pint  of  thick  cream  add  nearly  6ozs.  of  sifted  sugar,  a good 
teaspoonful  of  finely -powdered  gum  arabic,  and  a tumblerful 
of  fruit  pulp  that  has  been  put  through  a sieve.  Whip  the 
whole  to  a firm  froth,  then  stand  in  ice. — Mrs.  J.  Moffat, 
Wife  of  Provost  Moffat  of  Forfar. 


FRUIT  TRIFLE. 

Slice  a few  bananas  and  lay  at  the  bottom  of  a glass  dish. 
Pour  1 pint  of  wine  jelly  over  then,  let  set,  then  add  some 
apricots,  pineapple,  prunes,  or  any  fruit.  Cover  with  cream 
or  custard. — Mrs.  E.  G.  H.  Berryman,  Mayoress  of  Deptford. 


“ST.  IVEL”  Royal  Yoevil  Sausages. 

As  supplied  to  Her  late  Majesty  Queen  Victoria. 

Unique  in  Flavour  and  Excellence. 
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FRUIT  SALAD. 

One  layer  of  oranges  and  sifted  sugar,  one  layer  of  bananas, 
one  layer  of  peaches,  one  layer  of  pineapple,  one  layer  of 
grapes,  juice  of  pine  apple.  Put  over  them  whipped  double 
cream  on  top.  Mrs.  Robert  Husband,  Wife  of  Provost  Hus- 
band of  Dunfermline. 


FRUIT  SHAPE. 

One  quart  of  new  milk  or  cream,  12  lumps  of  sugar,  loz. 
of  Angelica,  loz.  of  gelatine,  loz.  of  cherries,  yolks  of  3 eggs. 
Soak  gelatine  in  1 pint  of  milk  for  two  hours.  Boil  remainder 
of  milk,  adding  the  sugar.  Then,  when  boiling,  throw  in 
gelatine  and  stir  gently  until  it  again  comes  to  the  boil. 
When  the  mixture  has  cooled  sufficiently  not  to  curdle  eggs, 
mix  in  the  well-beaten  yolks  (only).  Then  the  fruit,  which 
has  before  been  chopped  in  small  pieces.  Throw  all  into  a 
mould,  which  has  previously  been  rinsed  with  cold  water,  and 
allow  to  stand  for  a night. — Mrs.  Wm.  A.  Bawden,  Mayoress 
of  Bodmin. 


FRUIT  SPONGE. 

Stew  any  juicy  fruit  in  season,  with  sugar  to  thoroughly 
sweeten  it.  When  boiling  and  perfectly  tender  pour  part  of  it 
into  a mould,  previously  lined  with  sponge  cakes  cut  into 
fingers,  put  fruit  and  sponge  cakes  in  alternate  layers  until 
the  mould  is  full,  then  leave  it  until  the  next  day,  when  it  will 
turn  out  perfectly.  A custard  powder  poured  over  the  sponge 
is  an  improvement. — Mrs.  Woodhouse,  Mayoress  of  Ludlow. 


GATEAU  A LA  TROUVILLE. 

Make  a sponge  cake  with  2 eggs,  3ozs.  of  castor  sugar, 
2ozs.  of  sifted  flour  and  a pinch  of  baking  powder.  Separate 
the  yolks  and  whites  of  the  eggs,  beat  the  yolks  and  sugar 
until  quite  thick,  whip  the  whites  to  a stiff  froth  and  mix  with 
the  batter  alternately  with  a spoonful  of  flour,  and  add  the 
powder  very  lightly.  Bake  in  a moderate  oven,  when  cool 


109 


28  Shakespeare  Street,  Nottm. 


Sole  Agents  for 
ROLLS  ROYCE 
. SUNBEAM  . 

. PANHARD  . 

. STAR  and  . 
BRITON  CARS 

BRADBURY,  NEW  HUDSON 
and  A.J.S.  MOTOR  CYCLES 


Albion  Commercial  Vehicles 


Tel.  No.  1302 


Telegrams : 

“AUTOCAR,”  Nottingham 
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Imperial  Laundry 
and  Dye  Works, 


RADFORD  BOULEVARD, 

AND  BRANCHES.  TELEPHONE  235X. 


Good  Work.  Moderate  Charges. 

STRAW,  FELT  AND  LEGHORN  HATS 
CLEANED,  DYED  AND  ALTERED.  . 


Ill 


NELSON’S  Lemonade  Crystals. 

(Delicious  and  Refreshing). 


scoop  out  the  centre  and  fill  it  up  with  stiffly  whipped  vanilla 
cream,  and  pour  the  following  sauce  over. — Mrs.  C.  A.  Head, 
Mayoress  of  Thornaby-on-Tees. 

Caramel  Sauce  for  above. 

Put  into  a saucepan  2ozs.  of  lump  sugar  and  dissolve  until 
a nice  golden  colour,  pour  | pint  of  cream  on  to  this  and  stir 
until  it  is  quite  smooth,  and  when  it  is  quite  cold  pour  over  the 
gateau. — Mrs.  C.  A.  Head,  Mayoress  of  Thornaby-on-Tees. 


GOOSEBERRY  FOOL. 

Stew  the  gooseberries  in  a jar  with  a sprinkling  of  water 
to  moisten  the  sugar.  Rub  through  a sieve,  and  when  cold 
mix  with  cold  custard.  Serve  in  glass  dish. — Mrs.  J.  Skinner, 
Wife  of  Provost  J.  Skinner  of  Inverurie. 


GOOSEBERRY  TRIFLE. 

Cut  up  some  sponge  cakes  in  dish,  pour  over  some  hot 
gooseberry  pulp.  Pour  gently  over  this  a layer  of  boiled 
custard.  When  cold  arrange  on  top  little  heaps  of  white  of 
eggs  beaten  to  a froth.— Mrs.  J.  Skinner,  Wife  of  Provost 
J.  Skinner  of  Inverurie. 


HONEYCOMB  SPONGE. 

2 Breakfastcupfuls  of  milk,  1 small  teacup  of  sugar,  half 
a 6d.  packet  of  Cox’s  gelatine,  2 eggs.  Soak  gelatine  in  milk 
for  an  hour,  put  these  in  a pan  of  milk  and  sugar,  when 
melted  add  yolks  of  eggs  (well  beaten),  bring  to  boil,  take 
pan  off  the  fire  and  add  the  whites  (beaten  stiff),  add  lemon 
or  vanilla  flavouring,  pour  into  mould,  and  fill  up  the  mould 
as  it  sinks. — Mrs.  Robert  Husband,  Wife  of  Provost  Husband 
of  Dunfermline. 


NELSON’S  Fruit  Puddings. 
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HONEYCOMB  SHAPE. 

Put  into  a saucepan  1|  breakfastcupfuls  of  sweet  milk,  1 
teacupful  of  loaf  sugar,  three-quarters  of  a sixpenny  packet 
of  gelatine.  Separate  the  yolks  and  whites  of  4 eggs.  When 
the  milk  is  warm  put  in  the  yolks  after  being  well  beaten, 
the  whites  should  be  beaten  to  a snow.  When  the  mixture 
is  brought  to  boiling  point,  but  not  allowed  to  boil,  take  the 
pan  from  the  fire,  thoroughly  mix  the  whites  with  the  other 
ingredients,  add  a little  seasoning,  and  pour  into  a wetted 
mould. — Mrs.  K.  Johnson,  Wife  of  Provost  of  Rutherglen. 


HONEYCOMB  MOULD. 

One  pint  milk,  2 eggs,  ^oz.  isinglass  or  sheet  gelatine, 
sugar  and  flavourings  to  taste,  preserved  cherries.  Soak 
gelatine  in  cold  milk,  when  dissolved  put  in  saucepan  to  hot 
with  sugar  and  flavouring,  add  the  yolks  of  eggs  well  beaten, 
stir  until  it  begins  to  thicken,  when  cool  add  the  whites  of 
eggs  (which  should  be  beaten  to  a stiff  froth),  just  stir  once 
round,  and  pour  into  a mould  in  which  the  cherries  have  been 
previously  arranged. — Mrs.  C.  J.  Austin,  Mayoress  of  Hemel 
Hempstead. 


IRISH  MOSS. 

' Take  a handful  of  Carragheen  wash  well,  let  it  soak  for  \ 
hour  at  least.  Put  into  pan  with  1 pint  boiling  water  and  boil 
20  minutes,  then  add  1 quart  milk  and  allow  it  to  come  slowly 
to  boiling  point,  stirring  occasionally.  Sweeten  and  strain 
through  a fine  sieve  into  a wetted  mould. — Sister  of  the 
Provost  of  Crail,  Fife. 


JELLY  TRIFLE. 

£lb.  of  Sponge  Biscuits  (not  cakes),  crumble  same  very 
finely  into  glass  dish,  cover  with  strawberry  or  raspberry 
jam,  pour  strawberry  or  raspberry  jelly  over  same,  when 
nearly  set  cover  with  boiled  custard  (not  too  hot)  to  a depth 
of  two  inches,  a little  grated  nutmeg,  preserved  cherries, 
and  almonds  to  ornament  top.— Mrs.  Frederick  Sedgwick, 
Mayoress  of  Poplar. 
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JELLY  TRIFLE,  WITH  FRUIT. 

Cut  three  penny  sponge  cakes  in  half,  spread  with  jam, 
pour  over  a pint  of  strawberry  jelly,  let  it  set,  then  drop  some 
strawberries  on  the  jelly.  Make  a pint  of  cup  custard,  when 
cold  pour  over  the  fruit  ; serve  cold.  Any  other  friut  will  do 
if  strawberries  are  not  in  season,  such  as  slices  of  bananas. 
— Mrs.  F.  W.'  Avant,  Mayoress  of  St.  Pancras. 


LEMON  CHEESE. 

|lb.  Sugar,  loz.  butter,  1 egg,  1 lemon.  Beat  up  egg  and 
add  grated  rind  and  the  juice  of  lemon,  also  sugar  and  butter. 
Put  all  into  a saucepan,  and  stir  over  the  fire  till  it  boils  and 
is  smooth  like  honey. — Mrs.  R.  E.  High  ton,  Mayoress  of 
Workington. 


LEMON  CHEESE. 

4 Lemons,  4 eggs,  £lb.  lump  sugar,  £lb.  butter.  Squeeze 
the  lemons,  and  grate  the  rind  of  two.  Eggs  to  be  well 
beaten.  Put  all  into  a saucepan  and  let  it  just  boil,  when  it 
will  become  thick.  Watch  it  very  carefully  so  as  not  to  burn. 
— Mrs.  W.  T.  Patrick,  Mayoress  of  Guildford. 


LEMON  CHEESE. 

lib.  of  castor  sugar,  |lb.  butter,  3 fresh  eggs,  3 orange- 
lemons.  Put  butter,  sugar  and  eggs,  well  whisked,  in  a 
clean  iron  saucepan  to  boil  slowly  for  five  or  ten  minutes, 
then  put  in  the  rinds  of  the  lemons,  grated  very  finely,  when 
the  mixture  has  boiled  for  15  minutes  put  in  the  juice  of 
lemons,  then  leave  all  to  boil  for  \ hour,  stirring  the  while, 
then  pour  out  to  small  glass  vessels. — Mrs.  Rhys  Davies, 
Mayoress  of  Aberavon. 


LEMON  CREAM. 

Half  a packet  of  gelatine,  \\  teacupfuls  of  hot  water  to 
dissolve  the  gelatine,  add  2 eggs  (well  beaten)  and  the  juice 
of  2 lemons,  and  |lb.  of  soft  sugar.  Beat  all  up  well 
together,  add  2 cups  of  milk,  then  pour  into  a mould  and 
allow  to  cool.  Made  the  night  before  it  turns  out  better. — 
Mrs.  S.  Edwards-Jones,  Mayoress  of  Wrexham. 
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« 

LEMON  CREAM. 

2 Lemons,  1 pint  of  water.  2ozs.  cornflour,  6ozs.  sugar, 
1 or  2 eggs.  Pare  the  lemons  thinly  and  boil  the  rind  with 
the  water  for  five  minutes.  Mix  cornflour  smoothly  with  the 
strained  juice  of  the  lemons,  add  the  water  from  the  rinds, 
and  boil  three  minutes,  stirring  all  the  time.  Add  the  sugar 
and  cool  slightly.  Mix  in  the  well-beaten  egg,  and  stir  over 
a gentle  fire  till  it  thickens.  Pour  in  a wet  mould. — Mrs. 
James  B.  Chester,  1st  Mayoress  of  Wallasey. 


LEMON  CURD. 

Alb.  Butter,  in  same  pan  with  6 eggs,  lib.  lump  sugar, 
juice  of  3 lemons,  rind  of  2.  Stir  quickly  over  a slow  fire  till 
thick,  like  honey. — Mrs.  E.  Bance,  Mayoress  of  Southampton. 


LEMON  CHEESE  CURD. 

lib.  Fresh  Butter,  lib.  loaf  sugar,  6 eggs  (well  beaten), 
the  grated  rind  and  juice  of  2 lemons.  Pour  ingredients  into 
an  enamelled  saucepan  over  a.  very  slow  fire,  gently  stirring 
all  the  time  until  it  is  as  thick  as  a good  cream.  Do  not  let 
boil,  then  pour  it  into  jars. — Miss  Eveline  Anderson, 
Mayoress  of  St.  Ives,  Hunts. 


LEMON  JELLY. 

Soak  Uozs.  Nelson’s  gelatine  for  \\  hours,  then  add  £oz. 
citric  acid,  fib.  loaf  sugar.  Pour  over  this  1 pint  of  boding 
water  and  stir  to  dissolve  sugar.  Then  add  i pint  of  sherry 
and  the  12th  part  of  Nelson's  essence  of  lemon.  Gelatine  to 
be  soaked  first  in  i pint  of  water.— Mrs.  T.  E.  lhirtle, 
Mayoress  of  Lowestoft. 
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Specialities  of  St-  Ivel,  Limited. 

15  ST.  IVEL” 

FAMOUS  VEAL  and  HAM  PIES. 


LEMON  P HE. 

• 

The  rind  and  juice  of  a large  lemon,  a cup  of  sugar,  a 
tablespoonful  of  butter,  a tablespoonful  of  cornflour,  rubbed 
smooth  in  a little  cold  water.  Put  a cup  of  milk  in  a sauce- 
pan and  as  soon  as  this  boils  pour  it  on  the  butter  and  sugar, 
stir  in  the  lemon  juice,  rind  and  cornflour,  and  when  a little 
cooler  stir  in  the  beaten  yolks  of  2 eggs.  Pour  this  into  a 
dish  lined  with  pastry,  and  bake  until  set.  Beat  the  whites 
of  the  2 eggs  to  a stiff  froth  and  cover  top  of  the  pie  and  put 
back  in  oven  just  to  brown  the  whites. — Mrs.  Thos.  Coxon, 
Mayoress  of  Huntingdon.  • 


LEMG^  PRESERVE,  OR  CURD. 

• 

lib.  lump  Sugar,  |lb.  butter,  2 lemons,  4 eg"s.  Melt  the 
butter,  grate  and  squeeze  the  lemons,  sirm  all  a few 
minutes  till  it  thickens.  I use  a double  saucepan  or  a jug  in 
a pan  of  boiling  water,  then  you  are  sure  of  no-  burning  it. 
— Mrs.  Thos.  Coxon,  Mayoress  of  Huntingdon. 

LEMGN  SACO. 

« 

Put  4 teaspoonfuls  of  sago  or  tapioca  to  soak  in  4 break - 
fastcupfuls  of  cold  water  for  one  hour.  Then  boil  slowly 
until  clear,  and  then  6ozs.  sugar,  grated  rinds  and  juice  of 
2 large  or  3 small  lemons,  whites  of  2 eggs,  beaten  stiff, 
added  lightly.  Serve  cold  with  custard.  Oranges  can  be 
used  instead  of  lemons  if  preferred. — Mrs.  George  Blaze, 
Mayoress  of  Louth,  Lines. 


LEMGN  SO  LSD. 

Fake  loz.  gelatine  and  boil  in  1 quart  of  milk,  stirring  until 
it  dissolves.  Grate  the  rind  of  3 lemons'on  lOozs.  of  sugar, 
pour  the  milk  over  it,  and  when  cooling  add  the  juice  of  the 
lemon. — Mrs.  Woodhouse,  Mayoress  of  Ludlow. 


“ST.  IVEL”  LACTIC  CHEESE. 

Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 

ft 
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LEMON  SOLID. 

Put  the  juice  of  1\  lemons  into  a glass  dish.  Boil  gently 
1 pint  of  cream,  with  not  quite  Mb.  of  loaf  sugar,  and  the 
rind  of  half  a lemon,  cut  very  thin.  Put  into  a tea  pot,  hold 
it  very  high  and  pour  it  over  the  dish,  then  let  all  stand  24 
hours,  by  which  time  it  will  be  solid  with  small  air  bubbles 
on  the  surface,  and  an  excellent  sweet. — Miss  A.  C.  French, 
Mayoress  of  Eye,  Suffolk. 


LEMON  SOLID. 

One  quart  of  milk,  £lb.  loaf  sugar,  loz.  Nelson’s  gelatine, 
3 lemons.  Soak  the  gelatine  in  the  milk  for  some  hours,  then 
add  the  rind  of  2 lemons  and  the  sugar,  put  into  saucepan 
and  stir  constantly  till  all  is  dissolved.  It  must  not  boil. 
Pour  into  a basin,  cool,  then  add  the  juice  of  3 lemons.  Mix 
all  quickly  by  pouring  from  one  basin  to  another,  then  put 
into  mould.  Do  not  stir  after  the  lemon  juice  is  added. — 
Mrs.  J.  Norton,  Mayoress  of  Shaftesbury. 


LEMON  SPONGE. 

To  an  ounce  of  gelatine  add  1 pint  of  cold  water  and  let 
it  stand  20  minutes.  Then  dissolve  it  over  the  fire,  add  the 
rind  of  2 lemons,  fib.  loaf  sugar,  and  the  juice  of  3 lemons. 
Boil  all  together  three  minutes.  Strain  it  and  let  it  remain 
till  nearly  cold,  then  add  the  whites  of  2 eggs,  well  beaten 
10  minutes,  when  it  will  become  sponge.  Put  it  lightly  into 
a glass  dish. — Mrs.  J.  A.  Fulford,  Mayoress  of  Bideford. 


LEMON  MOULD. 

1 pint  cold  water,  £lb.  lump  sugar,  2 tablespoonfuls  corn  - 
flour,  1 egg,  1 lemon.  Put  the  water,  juice  and  rind  of  lemon, 
and  sugar  on  to  boil,  mix  the  cornflour  with  cold  water,  pour 
the  boiling  mixture  over  the  slaked  cornflour,  stir  until  the 
whole  boils  up  again,  then  turn  into  a mould  and  serve  when 
cold.— Mrs.  T.  Carter,  the  Lady  Mayoress  of  York. 
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For  Fresh  and  First-Class 

FISH,  GAME, 

l_m_— lu_—  n ■—■■m  ■ ■'■  imim  i — htbh 

AND 

■*  POULTRY, 

APPLY  TO 

Wm.  GODDARD  & SOU, 

— g— gae^ agMamaeaw TamJSi 

33,  Goldsmith  Street, 

NOTTINGHAM.— 


WHOLESALE  AND  RETAIL. 


Families  waited  upon  daily.  Tel.  1 493. 
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i - ' The  Bitter  Orange 

soliloquises  — 1 

''  1 look  beautiful  growing  on  the  trees  in  the 

Shady  groves  of  my  sunny  home  in  Spain— I look 
more  beautiful  when  prepared  for 


©Iden  Shred 

Marmalade 


and  I taste  much  sweeter.  The  best  sugar  alone  is  added 
to  my  natural  purity,  and  I lose  none  of  my  natural  flavour, 
none  of  my  healthful  tonic  properties  in  the  perfect 
process  they  put  me  through  in  the  “Golden  Shred” 
Model  Factories.  I come  to  you  as  pure  and 
wholesome  as  nature  made  me.  Yes,  I am  J 
beautiful  but  bit; er  in  my  native  home,  but  -£§ 

• I am  beautiful  and  sweet  in  the  /jjwK 

" homes  of  all.  I make  a bitter 

ioumey  to  a sweeter  end. 


wsm 


ROBERTSON  Only  Maker.  pajsiey.  London- Mane! 
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NELSON’S  Baking  Powder. 


MALVERN  BEACON. 

Dip  a pudding  basin  in  cold  water,  fit  it  with  rounds  of  stale 
bread,  stew  a quart  of  fruit  with  4ozs.  of  sugar  for  about 
10  minutes  after  it  is  hot,  fill  the  basin  with  a round  of  bread 
and  put  a weight  on  it.  Set  in  the  cool  till  next  day.  Turn 
out  carefully,  cover  with  whipped  cream,  pour  a little  fruit 
juice  over  it  or  serve  with  boiled  custard. — Mrs.  E.  A. 
Holmes,  Mayoress  of  Southwold. 


MARBLE  CREAM. 

Four  penny  sponge  cakes.  Slice  and  spread  with  jam  and 
place  in  glass  dish.  Dissolve  1 quart  packet  jelly  in  five  half 
pints  of  hot  water  and  pour  over  sponge.  Let  it  set,  whip 
| pint  cream  and  pour  over  the  top.  The  five  half  pints 
include  the  jelly.  Custard  could  be  used  instead  of  cream 
— Mrs.  E.  Hamer,  Mayoress  of  Llanidloes. 


MILK  JELLY. 

1 pint  packet  Chivers’  jelly,  ^ pint  cold  milk,  \ pint  boiling 
water,  1 tablespoonful  of  sherry.  Dissolve  jelly  in  boiling 
water,  then  add  milk  and  sherry,  stir  together  and  put  in 
damp  mould  until  set. — Mrs.  E.  Arnold,  Mayoress  of  Sudbury, 
Suffolk. 


MILK  JELLY. 

lib.  crushed  lump  sugar,  3 eggs,  3 lemons,  2 tumblers  of 
new  milk,  loz.  packet  gelatine.  Put  the  gelatine  into  a gill 
of  cold  water,  if  possible  over  night,  but  4 hours  will  do 
Add  the  sugar  and  pour  over  one  tumbler  of  boiling  water, 
stirring  it  to  mix  the  sugar.  Leave  it  till  you  well  beat  the 
eggs,  to  which  add  the  milk,  then  pour  into  the  gelatine  and 
water.  Lastly  add  the  juice  of  lemons  and  pour  into  a mould 
or  moulds. — Mrs.  J.  T.  Whipp,  Mayoress  of  Clitheroe. 


NELSON’S  Delicious  Soups. 
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MILAN  SOUFFLE. 

Take  3 eggs,  2 lemons,  ^lb.  lump  sugar,  4 sheets  gelatine, 
£ Pint  whipped  cream.  Beat  the  yolks  of  the  eggs,  then  add 
the  sugar,  lemon  juice  and  rind,  put  in  stew-pan  and  stir  till 
it  boils,  then  pass  through  hair  sieve  and  let  it  cool.  Add  the 
whipped  cream,  and  whites  of  eggs  well  whipped,  mix  all 
together,  and  serve  in  souffle  dish  with  grated  macaroons  on 
top. — Lady  Behrens,  Lady  Mayoress  of  Manchester. 


NORWEGIAN  CREAM. 

3 Eggs,  2£ozs.  of  castor  sugar,  a cup  of  boiling  water, 
£oz.  gelatine,  a few  drops  of  vanilla  essence,  1 gill  of  double 
cream,  a little  jam.  Break  up  gelatine  and  place  in  a cup, 
and  over  it  pour  1 teacupful  of  boiling  water  and  leave  it  in 
a warm  place.  Separate  the  yolks  from  the  whites  of  the 
eggs,  and  place  yolks  along  with  the  sugar  in  one  basin  and 
beat  up  until  quite  frothy.  Place  whites  in  another  basin 
and  beat  up  stiffly,  using  a whisk.  Shake  out  whisk  and  add 
the  vanilla  to  the  yolks.  When  the  gelatine  is  melted  add  it 
to  the  yolks,  stirring  well  to  prevent  eggs  from  curdling. 
Add  the  yolk  mixture  to  the  white  and  again  mix  lightly. 
Pour  this  into  a crystal  dish  and  place  in  a cool  place  to  firm. 
When  firm  spread  v/ith  jam,  add  whipped  cream  and  decorate. 
— Mrs.  Gregor,  Wife  of  Provost  Gregor  of  Cullen. 


PEAR  CREAM. 

£ pint  Double  Cream,  \ pint  pear  puree,  3ozs.  castor  sugar, 
£oz.  leaf  gelatine,  1 tablespoonful  cold  water  and  a little 
carmine.  Rub  pears  through  a wire  sieve  into  a basin,  and 
add  sugar  to  puree.  Cut  gelatine  into  small  pieces  and  place 
in  small  pan  along  with  cold  water,  allow  to  dissolve,  stir- 
ring well  to  prevent  sticking.  Beat  cream  till  fairly  thick, 
add  dissolved  gelatine  and  cream  to  puree  and  mix  well. 
Pour  all  into  a wetted  mould,  and  when  cold  turn  out  by 
placing  mould  over  top  in  hot  water.  Dry  top,  and  shape  on 
to  crystal  dish.  If  carmine  is  to  be  used  it  should  be  put  in 
before  pouring  into  mould. — Mrs.  Skinner,  Wife  of  the  Provost 
of  Inverurie,  Scotland. 
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PINEAPPLE  CREAM. 

£ pint  of  Cream,  2 packets  of  pineapple  jelly,  8 chunks  of 
pineapple,  1 tablespoonful  of  juice.  Dissolve  the  jelly  in  1£ 
pints  of  warm  water.  Whip  the  cream,  chop  the  chunks 
small,  and  when  the  jelly  is  nearly  cold  mix  all  together 
smoothly,  and  put  in  a mould. — Mrs.  George  Stace,  Mayoress 
of  Cambridge. 


RICE  CREAM. 

Put  a tablespoonful  of  rice  in  a small  saucepan  with  \ pint 
of  milk  (or  milk  and  water),  and  boil  gently  till  perfectly  soft. 
Turn  into  a basin  and  beat  it  up  with  a fork  or  whisk  for  a 
few  moments.  Dissolve  a £oz.  of  isinglass  in  a J pint  of  milk, 
sweeten  and  flavour  with  vanilla,  stir  into  the  rice  and  add  a 
short  h pint  of  whipped  cream.  Mix  well  together,  turn  the 
mixture  into  a deep  glass  dish  and  leave  it  to  set.  Serve 
cold  with  fruit  sauce. — Mrs.  W.  T.  Patrick,  Mayoress  of 
Guildford. 


ROQROD. 

A Norwegian  National  Dish. 

Two  tablespoons  of  potato  flour  (which  can  be  obtained 
from  any  chemist),  mix  in  a bowl  with  any  fruit  syrup  until 
quite  smooth.  Put  half  water  and  half  syrup  in  a saucepan  on 
the  Are,  when  it  boils  pour  the  contents  of  bowl  into  saucepan 
and  stir  until  it  is  the  consistency  of  a jelly.  Pour  it  into  a 
fresh  china  bowl  to  serve,  and  let  it  stand  until  cold.  Wine 
may  be  added,  but  is  quite  needless. — Mrs.  Thomas  Stanford, 
Mayoress  of  Brighton. 


SACO  AND  RASPBERRY  MOULD. 

1 pint  Water,  £lb.  raspberries,  1 tablespoonful  of  small 
sago,  Jib.  sugar.  Let  the  sago  and  water  boil  a few  minutes 
until  clear,  then  add  the  fruit  (if  the  raspberry  seeds  are 
objected  to  pass  through  a sieve  before  cooking),  put  in 
sugar,  and  let  it  boil  7 or  8 minutes,  but  not  more  than  10. 
Pour  in  a deep  mould  and  let  it  get  cold.  Serve  with  cream. 
— Mrs.  W.  F.  Fenton- Jones,  Mayoress  of  Hackney. 

l 
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SIBERIAN  CREAM. 

loz.  Gelatine,  1 quart  milk,  3 eggs,  1 teacup  sugar  (castor), 
^ teaspoonful  essence  of  lemon.  Soak  the  gelatine  in  1 pint 
cold  milk.  Mix  1 pint  milk,  half  the  sugar  and  yolks  of  eggs 
in  separate  basin.  Heat  the  milk  and  gelatine,  and  when 
warm  add  other  ingredients  and  stir  till  hot,  not  boiling,  when 
cool  add  essence  of  lemon,  whites  of  eggs,  well  whipped,  and 
set  aside  to  cool  for  24  hours. — Mrs.  Plenderleith,  Mayoress 
of  Berwick-on-Tweed. 


SPANISH  CREAM. 

To  Ornament  Preserves. 

loz.  of  Isinglass,  \ pint  of  rose  water,  4 yolks  of  eggs, 
f pint  of  cream,  sugar  to  taste.  Dissolve  loz.  of  isinglass  in 
\ pint  of  rose  water,  beat  yolks  of  4 eggs  with  f pint  of 
cream,  add  sugar  to  taste.  Boil  up,  pour  into  shallow  tin. 
When  cold  turn  out,  cut  into  shape,  lay  it  in  rings  round 
different  coloured  sweetmeats. — Mrs.  C.  E.  Austin,  Mayoress 
of  Southport. 


STRAWBERRIES  AT  CHRISTMAS. 

1 pint  of  Cream,  1 egg,  bananas,  raspberry  jam.  Beat  up 
the  cream,  in  which  the  white  of  egg  is  put.  Cut  slices  of 
bananas  long  ways,  in  which  you  spread  raspberry  jam.  A 
layer  of  whipped  cream  at  the  bottom  of  the  dish,  place  in 
the  bananas,  and  cover  again  with  whipped  cream  very 
lightly.  Sugar  can  be  added  to  the  cream  in  whipping  or  not . 
Some  may  think  it  too  sweet  with  jam. — Mrs.  Robert  Druitt: 
Mayoress  of  Christchurch. 


STEWED  ORANGE. 

lib.  Loaf  Sugar,  1 quart  hot  water,  12  large  oranges  or  24 
small  ones.  Put  sugar  and  water  into  a saucepan  and  boil 
down  to  1 pint,  peel  6 oranges  very  thin  and  put  the  rind  into 
the  water  to  give  a flavour  of  orange.  Peel  the  oranges 
rather  thick,  taking  away  all  the  white  part,  cut  them  in 
halves,  cut  out  all  pips  and  white  part,  put  them  into  a deep 
dish  as  you  do  them,  when  the  syrup  is  ready  pour  oyer  the 
oranges  boiling  and  cover  down  for  one  hour.  It  is  then 
ready  for  use.  It  is  best  to  cut  the  oranges  over  the  dish  so 
as  not  to  lose  the  juice. — Mrs.  Thomas  Free,  Mayoress  ol 
Marlborough. 
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Specialities  of  St.  Ivel,  Limited. 

IVEL”  LACTIC  CHEESE. 


Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 


SPONGE  CAKE  JELLY. 

Put  three  Id.  sponge  cakes  in  a glass  dish,  pour  over  a 
quart  of  strawberry  jelly,  set  by  till  quite  cold.  Is  best  made 
day  before  use. — Mrs.  F.  W.  Avant,  Mayoress  of  St.  Pancras. 


TO  MAKE  SILLABUBS. 

Take  a pint  of  cream,  \ pint  of  white  wine  or  Rhenish,  \ 
pint  of  sack,  the  juice  of  1 lemon  and  peel  (grated),  and  put 
into  it  fib.  double  refined  sugar,  then  mingle  all  these 
together  and  put  them  into  an  earthern  pot  or  pan,  and  beat 
it  all  one  way  with  a rod  till  it  be  so  thick  as  the  rod  will 
stand  upright  in  it,  then  put  it  into  sillabub  glasses  and  let  it 
stand  a day  before  you  eat  it.  It  must  be  beaten  all  one  way 
otherwise  it  will  be  curdled. — Countess  Brownlow,  Mayoress 
of  Grantham. 


STRAWBERRIES  AND  TAPIOCA. 

To  1 pint  of  strawberries,  boil  in  1 pint  of  water,  4 table- 
spoonfuls of  tapioca  with  Joz.  of  butter.  When  quite  clear 
take  off  the  fire,  add  lemon  juice,  and  stir  in  immediately  the 
strawberries,  pulled  and  cut  in  two,  and  well  sugared  half  an 
hour  previously.  Set  in  cool  place. — Mayoress  of  S. 


NICE  SWEET. 

Core  some  medium  sized  apples,  bake  in  their  skins.  When 
cold  place  in  glass  dish,  put  a teaspoonful  of  jam  on  each, 
and  then  pile  some  whipped  cream  or  Devonshire  cream  on 
top. — Mrs.  F.  W.  Avant,  Mayoress  of  St.  Pancras. 


“ST.  IVEL”  Royal  Yoevil  Sausages. 

As  supplied  to  Her  late  Majesty  Queen  Victoria, 

Unique  in  Flavour  and  Excellence, 
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TWO  PRETTY  AND  EASILY  MADE  COLD  SWEETS. 

1.  1 tin  of  Apricots,  | tablet  apricot  jelly,  3d.  cream.  Pour 
the  syrup  from  the  apricots  into  a small  enamelled  saucepan 
with  the  jelly  and  heat  slowly  till  jelly  is  melted.  Set  aside 
to  cool  a little.  Place  apricots  in  glass  dish  and  pour  the 
syrup  over  them.  When  quite  set  cover  with  the  cream,  well 
whipped,  and  sweeten  to  taste  with  a little  castor  sugar. 

2.  4 Sponge  Cakes,  1 tablet  strawberry  jelly,  a few  spoon- 
fuls of  strawberry  jam.  Cut  each  sponge  cake  lengthways, 
spread  with  jam  and  press  together  again.  Then  cut  each 
into  3 or  4 pieces  and  place  in  a mould,  previously  wetted. 
Melt  the  jelly  tablet  in  rather  less  than  a pint  of  water  and 
pour  over  the  sponge  cakes.  Leave  till  set  and  then  turn  out 
on  to  a glass  dish,  having  placed  the  mould  in  boiling  water 
for  a few  seconds  previously.  Serve  with  custard  if  liked. — 
Mrs.  T.  Jenkins,  Mayoress  of  Burton-on-Trent. 

# 


TRIFLE. 

Three  large  sponge  cakes,  1 tin  of  apricots,  1 pint  custard, 
whites  of  2 eggs,  and  2 tablespoonfuls  of  moist  sugar  and  a 
gill  of  cream.  Cut  sponge  cakes  in  finger  lengths  and  lay  at 
bottom  of  glass  dish,  and  then  a layer  of  apricots  and  an- 
other layer  of  sponge  cakes,  and  so  on,  till  all  used.  Make 
custard  with  Bird’s  custard  powder,  and  pour  over  sponge 
cakes,  and  then  pour  a gill  of  cream  in  basin  and  add  the 
white  of  eggs  and  sugar,  and  whip  till  quite  thick  and  drop 
on  the  top  of  the  custard  when  cold,  here  and  there.— Mrs. 
S.  Wood,  Mayoress  of  Wigan. 


TURKISH  DELIGHT. 


21bs.  Loaf  Sugar,  loz.  Nelson’s  gelatine  and  juice  of  2 
lemons,  2 small  teacupfuls  of  water.  Melt  gelatine  in  one 
cupful  of  water,  and  the  sugar  in  the  other.  When  dissolved 
boil  well  together  with  the  lemon  juice  about  15  or  20  minutes. 
Pour  half  into  a greased  tin  and  colour  the  other  half  and  set 
in  another  tin  for  24  hours.  Cut  into  blocks  or  pieces  and 
roll  in  icing  sugar.— Mrs.  C.  E.  Fox,  Mayoress  of  Bethnall 
Green. 
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Manor  Laundry 


A Collar  and  Cuff 
is  trouble  enough. 


WE  WILL  SEND  BACK  AS  NEW— 


That’s  Because 


WE  KNOW  HOW. 


RING  UP  OR  DROP  US  A CARD. 


Correct  and  Punctual  Delivery. 


Sneinton  Hermitage,  Nottm. 


’PHONE  2922X. 


Proprietor : Wm,  SAXTON. 
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. (Breat  Central  . 

Botanic  Dispensary 

. . and  . . 

Surgical  Supply  Stores, 

23,  Mansfield  Road,  Nottingh  am. 

TELEPHONE  4038. 


§ V)€  import  American  and  foreign  fjerbs, 

fterks,  T^oots  and  flowers  of  first 
quality  only,  and  our  rapid  sales  ensure 
everything  being  quite  fresh. 

We  also  specialize  if\ 

Trusses,  Surgical  Appliances, 

Elastic  Hosiery,  etc.,  etc. 


Fullers  Dental  Surgery 

SAME  ADDRESS. 

Painless  Extractions  - One  Shilling. 

High-Class  Artificial  Teeth.  Charges  Moderate. 


ONLY  FIRST-CLASS  MECHANICAL  WORK. 
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NELSON’S  Home-made  Soup 


TURKISH  DELIGHT. 


loz.  sheet  Gelatine,  21bs.  lump  sugar,  the  juice  of  2 lemons, 
2 teacupsful  of  boiling  water,  rose  water  to  taste  (2  table- 
spoonfuls), colour  half  with  cochineal.  Dissolve  the  gelatine 
in  the  two  cups  of  boiling  water,  add  the  lemon  juice  and 
sugar.  Boil  until  quite  dissolved,  pour  in  well-wetted  dishes, 
colour  half  with  cochineal  and  allow  it  to  set,  then  cut  in 
squares  with  a knife  frequently  dipped  in  hot  water.  Roll 
in  icing  sugar. — Mrs.  Thos.  Coxon,  Mayoress  of  Huntingdon. 

L ...  v ...  : , r~  - 


VANILLA  CREAM. 

One  quart  of  milk,  14  leaves  of  gelatine,  yolks  of  2 egg^ 
teaspoonful  of  vanilla  essence,  loz.  of  castor  sugar.  Put  tire 
milk,  gelatine,  and  sugar  in  a double  saucepan,  and,  when 
boiling,  add  the  eggs  well  beaten,  with  half  a teacupful  of 
cold  milk,  stir  well,  add  vanilla  and  turn  out  into  a wet  mould. 
— Miss  Knight,  Mayoress  of  Rochester. 


DRINKS. 


ANGELICA  WINE. 

Take  the  weight  of  21bs.  of  the  tender  stalks  of  Angelica, 
cut  as  for  candying,  and  when  the  strings  are  clean  taken 
out  of  it  put  21bs.  of  sugar  into  2 quarts  of  water,  which 
must  be  clarified  with  white  of  eggs,  and  then  put  in  the 
Angelica  stalks  and  let  them  boil  till  they  are  tender.  Put 
it  wh;n  cold  into  a stone  jar  and  add  to  it  a gallon  of  old 
brandy,  stir  it  so  as  to  mix  it  thoroughly  well  together  and 
let  it  stand  close  stopped  for  two  or  three  months,  at  the  end 
of  which  time  pour  it  off  gently  from  its  sediments  and  put 
it  into  bottles. — Countess  Brownlow,  Mayoress  of  Grantham. 


NELSON’S  Pure  Mutton  Essence  (Hipi  Brand)- 
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CHERRY  BRANDY. 

Place  8ozs.  Morrella  Cherries,  into  an  ordinary  white  glass 
spirit  bottle  and  fill  up  the  bottle  with  best  Nicholson’s  gin. 
Cork  up  and  let  stand  for  at  least  14  days  (cheap  corks  will 
answer  for  this  first  stage).  At  the  end  of  this  period  the 
spirit  (a  bright  red)  may  be  drawn  off  by  taking  out  the  fruit 
and  adding  5ozs.  of  castor  sugar  to  each  bottle.  One  clove 
put  into  each  bottle  lends  a pleasant  flavour.  The  fruit 
should  be  ripe,  very  well  dried  and  stalked.  Finally  cork 
with  best  corks. — Mrs.  Sam  Rhodes,  Mayoress  of  Morley. 


GANGER  BEER. 

One  gallon  of  water,  lib.  of  loaf  sugar,  loz.  cream  of 

f.rtar,  liozs.  of  bruised  ginger.  Boil  the  water  and  pour  it 
hile  boiling  on  to  the  ingredients,  add  2 lemons  cut  in 
slices,  and  well  bruise  ginger.  When  lukewarm  put  on  it  a 
toast,  on  which  is  a little  yeast,  then  put  into  stone  bottles. 
When  cold  strain  and  tie  the  corks.— Miss  Frances  Groom, 
Mayoress  of  Harwich. 


GINGER  WINE. 

Five  gallons  of  water,  151bs.  loaf  sugar,  6ozs.  bruised 
ginger,  6 large  lemons  pared  thinly.  Boil  the  above  for  half 
an  hour.  Put  into  a tub,  let  it  remain  till  lukewarm,  then 
put  into  a cask  with  the  juice  of  the  6 lemons,  21bs.  raisins, 
2 tablespoonfuls  of  brewer’s  yeast.  Stir  every  day  for  a 
week,  then  add  loz.  isinglass,  a little  brandy,  if  desired  lit 
to  drink  in  two  months. — Mrs.  C.  Watson,  Mayoress  of  Sand- 
wich. 


CINCER  WINE. 


Two  drachms  of  tincture  of  ginger,  3 drachms  of  tincture 
of  cayenne,  1 gallon  of  boiling  water,  juice  of  2 oranges,  £d. 
worth  of  tartanc  acid  and  21bs.  of  lump  sugar.  Colour  with 
burnt  sugar  and  bottle  when  cold.— Lady  Fraser,  Mayoress 


of  Nottingham. 
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HOME  MADE  WINE. 

61bs.  of  any  ripe  fruit,  1 gallon  of  cold  water,  let  it  stand 
for  40  hours.  Mesh  it  well  up  now  and  then,  then  strain  and 
squeeze  all  the  liquor  into  a clean  earthernware  pan.  Add 
Gibs,  of  lump  sugar,  l^ozs.  of  cream  of  tartar,  which  must 
be  previously  dissolved  in  boiling  water.  Stir  the  whole 
thoroughly  well  up,  then  let  it  remain  four  days.  Take  the 
scum  off  as  gently  as  you  can  when  it  has  ceased  fermenting, 
or  rather  when  the  scum  is  all  off.  Bottle  it,  but  don’t  cork 
until  the  fermentation  ceases,  when  you  find  that  the  cork 
does  not  blow  out,  put  it  gently  into  clean  bottles.  Observe 
that  black  fruit  and  stone  fruit  must  be  boiled.  I make  the 
black  currants  and  the  blackberries  answer  two  purposes. 
I take  the  stalks  out  and  boil  the  black  fruit,  then  pass  it 
through  a sieve,  boil  the  fruit  with  the  sugar  for  jam.  The 
liquor  or  juice  I put  in  a pan  and  add  the  prescribed  quantity 
of  sugar  (61bs.),  set  it  with  the  cream  of  tartar,  take  the 
scum  off  daily,  bottle  as  before.  The  jam  you,  of  course, 
add  the  sugar  in  the  boiling,  using  61bs.  sugar  to  Gibs,  of 
fruit. — Mrs.  W.  Sambrook,  Mayoress  of  Monmouth. 


HOP  WINE. 

3ozs.  Hops,  2ozs.  ginger,  4 oranges  and  4 lemons,  31bs.  of 
sugar  to  each  gallon  of  water.  Use  cold  water,  peel  the 
oranges  and  lemons  very  fine,  put  the  peel  and  juice  into 
barrel  with  the  hops,  ginger  and  sugar.  Fill  up  with  cold 
water  and  4 tablespoonfuls  of  barm  to  12  gallons.  Stir  up 
once  a day  for  a fortnight.  At  the  end  of  that  time  draw  off 
the  liquor,  clear  out  the  barrel,  replace  the  wine  into  the 
barrel  with  4ozs.  of  isinglass  and  21bs.  raisins,  and  fasten 
air-tight.  Will  be  ready  to  bottle  off  in  six  weeks.  Pulp  of 
oranges  and  lemons  not  to  be  placed  into  cask.  Use  half  the 
quantities  if  you  only  require  half  the  quantity  of  wine. — 
Mrs.  William  Woodward,  Mayoress  of  Hampstead,  N.W. 


LEMONADE  TO  KEEP. 

41bs.  of  lump  sugar  mixed  with  1 quart  of  boiling  water, 
let  it  stand  until  quite  cold  then  mix  very  well  together  4ozs. 
tartaric  acid  with  the  juice  and  the  rind  of  2 lemons  rubbed 
on  sugar,  then  bottle.  One  tablespoonful  to  a tumbler  of 
water. — Mrs.  Wingfield,  Mayoress  of  Shrewsbury. 
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LEMONADE. 

2£lbs.  Sugar,  2 lemons,  1 small  bottle  of  essence  of  lemon 
(6d.  size),  4 level  tablespoonfuls  tartaric  acid  crystals,  4 
pints  of  hot  water.  Place  the  sugar,  essence  of  lemon,  tar- 
taric acid  crystals  and  the  juice  of  the  lemons  in  a large 
basin,  pour  over  the  hot  water  and  allow  all  to  cool 
thoroughly,  then  strain.  One  tablespoonful  to  4 of  water. — 
Mrs.  Wilson,  Wife  of  the  Provost  of  St.  Andrews. 


LEMONADE— COOD  FOR  PARTIES. 

Pour  1 quart  of  boiling  water  over  21bs.  of  loaf  sugar  and 
loz.  of  powdered  tartaric  acid.  When  cold  add  loz.  of  tinc- 
ture of  orange  peel,  and  30  drops  of  essence  of  lemon.  Bottle 
and  mix  with  water  when  wanted. — Mrs.  H.  W.  Pollard, 
Mayoress  of  Bridgwater. 


LEMON  SQUASH. 

Take  the  juice  of  six  and  the  thinly  pared  rind  of  four 
lemons,  l^lbs.  of  loaf  sugar  (or  preserving  sugar  will  do),  and 
4 quarts  of  cold  water.  Put  all  into  a large  enamelled  pan 
and  bring  it  very  slowly  to  the  boil.  Boil  for  ten  minutes  only, 
and  then  strain  through  a fine  sieve  into  a bowl.  When  quite 
cold  stir  to  it  2ozs.  powdered  citric  acid,  and  bottle  ready  for 
use.— Mrs.  R.  J.  McMordie,  Lady  Mayoress  of  Belfast. 


LEMONADE. 

21bs.  Loaf  Sugar,  2ozs.  citric  acid  crystals,  the  rind  of  2 
lemons  cut  very  thin  and  juice  of  2.  Add  1 quart  of  boiling 
water  and  stir  well  and  bottle  when  cold.— Lady  Fraser, 
Mayoress  of  Nottingham. 
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Specialities  of  St-  Ivel,  Limited. 

11  ST.  IVEL  ” 

FAMOUS  VEAL  and  HAM  PIES. 


RHUBARB  WINE-VERY  GOOD. 

To  every  quart  of  rhubarb  add  nearly  1 quart  of  boiling 
water  and  a little  sugar.  Let  it  stand  a week  or  more,  then 
strain  through  a sieve  and  to  every  quart  of  liquid  add  lib. 
of  moist  sugar  and  a little  yeast,  with  a little  ground  ginger  to 
taste,  then  put  in  a large  stone  bowl  or  cask  for  five  weeks 
to  work.  Cork  and  let  it  stand  a short  time  to  clear,  put  in 
an  egg,  when  you  can  put  in  small  bottles,  and  in  two  days 
will  be  ready  for  use. — Mrs.  Wm.  Wise,  Mayoress  of  Laun- 
ceston. 


SHERBET. 

21bs.  Castor  Sugar,  £lb.  tartaric  acid,  |lb.  carbonate  of 
soda,  1 teaspoonful  of  essence  of  lemon.  All  powders  to  be 
well  dried.  Sprinkle  the  essence  of  lemon  on  the  sugar  and 
dry.  Stir  altogether  and  mix  by  passing  through  hair  sieve. 
Must  be  kept  in  tightly  corked  bottles. — Mrs.  T.  B.  Silcock, 
Mayoress  of  Bath. 


WHITE  CURRANT  SHRUB. 

Strip  the  fruit  and  prepare  it  in  a jar,  as  for  jelly,  strain 
the  juice,  of  which  put  2 quarts  to  1 gallon  of  rum  and  21bs. 
of  sugar.  Strain  through  a jelly  bag. — Miss  Frances  Groom, 
Mayoress  of  Harwich. 


“ST.  IVEL”  LACTIC  CHEESE. 

Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 
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FISH  RECIPES. 


FSSH  HINTS. 

To  Bone  Herrings.— Lay  the  herring  down  on  a board  and 
with  a sharp  knife  slit  down  the  back.  Take  hold  of  the  spine 
bone  and  draw  it  from  the  body  with  a sharp  pull. 

Fish  will  not  stick  to  the  pan  if  you  rub  the  pan  with  stale 
bread  before  frying. 

Fillet  your  own  fish  and  you  will  then  retain  the  skeleton 
and  skin  in  which  lies  most  of  the  flavour,  and  when  stewed 
down  they  will  form  a good  foundation  for  fish  stock,  stew 
and  soup,  and  is  also  good  for  making  fish  sauce. 

Fresh  Fish  have  bright  full  eyes,  and  firm  clean  flesh. 

Flounders  are  found  in  sea  and  rivers.  They  are  in  season 
from  January  to  March,  and  from  July  to  September.  When 
fresh  they  are  stiff,  their  eyes  bright  and  full,  and  their  bodies 
thick. 


BLOATER  PASTE. 

A bloater  (or  two,  if  more  is  required),  butter,  anchovy 
sauce,  grated  nutmeg,  cayenne  and  ordinary  pepper.  Fry  the 
fish  the  usual  way,  carefully  remove  skin  and  bones,  add 
about  a tablespoonful  of  butter  (melted),  and  pound  in  a 
mortar  or  through  a sieve.  Add  cayenne  and  other  pepper, 
and  grated  nutmeg  to  taste,  and  add  sufficient  anchovy  sauce 
to  make  a smooth  paste,  then  pot  it.— Mrs.  Robert  Druitt, 
Mayoress  of  Christchurch. 


BLOATER  PASTE. 

Three  bloaters,  2 kippers,  2 tablespoonfuls  anchovy  sauce, 
cayenne  and  white  pepper  to  taste,  2 or  3ozs.  fresh  butter. 
Cook  the  fish,  take  off  skins  and  bones,  chop  m a block  unti 
thoroughly  smooth,  then  add  the  other  ingredients.  Beat  well 
with  a fork  and  put  in  small  jars,  cover  with  melted  butter.- 
Mrs.  Enoch  Sargeant,  Mayoress  of  Bridgnorth. 
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l 

The  leading  Furnishing  House  in  the  district. 

Henry  Barker, 

LIMITED. 

Cabinet  flDabers, 
Clpbolsteters,  8.C. 

Are  now  making  a display  of  specially  interesting 

examples  of 

MODERN  • FURNITURE, 

which,  although  inexpensive,  are  refined  in  design, 
and  substantial  in  structure. 

Everyone  who  desires  to  furnish  either  a single  room 
or  entire  house  should  at  once  inspect  the  unrivalled 

stock  of 

Furniture,  Carpets,  Curtains, 
Fabrics,  Linens,  &c.,  &c. 

NOW  ON  VIEW  IN  THE  SHOWROOMS. 


New  Department  for  Electric  Light  Fittings  now  open 


HENRY  BARKER,  Ltd. 

Angel  Row,  Market  Place,  Nottingham. 
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Telephone  3288. 

Telegrams  : 

(2  lines). 

“Page,  Nottingham” 

Page  & Son, 

ESTABLISHED  1792 

Wools  and  Knitting  Yarns, 

HOSIERY,  UNDERCLOTHING,  GLOVES, 
HABERDASHERY. 


Corsets,  Furs,  Baby  Linen, 

ART  NEEDLEWORK,— 

Traced  Goods  and  Silks. 


Sole  Agents  for  JOHN  PATON  & SONS’ 

Celebrated  ALLOA  Knitting  Yarns. 

ALSO 

AERTEX  Cellular  Underclothing. 

We  shall  be  pleased  to  send  Patterns  and 
Price  List  on  application. 


Maypole  Yard,  Nottm 
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NELSON’S  Gordon’s  Granulated  Gravy . 


FISH. 

Grill  some  fish  (haddock,  sole  or  plaice),  melt  rather  a 
large  piece  of  butter  in  a pan,  mix  in  some  curry  powder  or 
chopped  chutney,  and  pour  the  sauce  over  the  fish. — Mrs.  A. 
Monro,  Mayoress  of  Godaiming. 


FISH  CAKES. 

lib.  cold  Fish,  \ pint  thick  brown  sauce,  1 dessertspoonful 
anchovy  sauce,  6 gherkins,  2oz.  bread  crumbs.  Make  the 
brown  sauce  hot,  and  stir  into  it  anchovy  sauce  and  gherkins 
chopped  finely.  Take  the  stew-pan  off  the  fire  and  add  fish 
in  small  flakes,  removing  all  skin  and  bone.  Turn  this  on  to 
a plate,  and  when  cold  form  into  cakes,  egg  and  bread  crumb 
and  fry.  Serve  with  fried  parsley. — Mrs.  S.  W.  Hook, 
Mayoress  of  Honiton. 


FISH  CAKES. 

lib.  cooked  Fish  (cod  or  hake),  6ozs.  mashed  potatoes, 
6ozs.  bread  crumbs,  1 egg,  a little  milk,  pepper  and  salt  to 
taste.  Mix  fish  and  potatoes,  form  into  balls,  roll  in  egg  and 
bread  crumbs  and  fry  in  boiling  fat  a golden  brown. — Mrs.  C. 
Hunt,  Mayoress  of  Bournemouth. 


FISH  CAKES  (RUSSIAN). 

l^lbs.  uncooked  cod,  2 eggs,  loz.  butter,  lemonjuice,  loz. 
farola,  4ozs.  bread  crumbs,  salt,  pepper.  Chop  the  cod,  melt 
the  butter  and  add,  drop  in  one  egg,  pepper  and  salt  and  mix 
well,  add  farola,  lemon  juice  and  mix.  Divide  mixture  into 
six  or  seven  pieces,  form  into  cutlet  shape,  dip  in  egg  and 
crumbs,  and  fry  a light  brown,  then  finish  in  oven.- — Mrs.  R. 
E.  Highton,  Mayoress  of  Workington. 


NELSON’S  Pure  Citric  Acid. 
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FISH  CREAM. 

fib.  of  uncooked  fish,  l|ozs.  of  butter,  l^ozs.  of  white 
bread  crumbs,  \ pint  of  milk,  2 tablespoonfuls  of  cream, 
whites  of  2 eggs  stiffly  whipped,  pepper  and  salt.  Chop  fish 
finely,  melt  the  butter  in  a small  pan,  add  the  milk  and  bread 
crumbs,  and  cook  till  thick.  Pound  the  fish  and  sauce 
together,  and  rub  through  a wire  sieve.  Fold  in  whites  of 
eggs  and  cream,  and  season.  Turn  the  mixture  into  a greased 
bowl,  cover  with  greased  paper  and  steam  gently  till  firm, 
about  three-quarters  of  an  hour.  Turn  on  to  a hot  dish  and 
cover  with  white  coating  of  sauce  made  with  loz.  of  butter, 
loz  of  flour,  and  rather  more  than  \ pint  of  milk,  pepper  and 
salt. — Mrs.  L.  Matthews,  Mayoress  of  Swansea. 


FISH  COOKED  IN  ITS  OWN  JUICE. 

lib.  Fish.  Have  your  fish  well  cleaned,  dry  well,  and  put 
in  jar  with  a clove  or  sprig  of  parsley  ; cover  very  close  and 
set  it  in  a saucepan  of  boiling  water,  keeping  it  boiling  for 
half  an  hour. — Mrs.  R.  E.  Highton,  Mayoress  of  Workington. 


FISH  PIE. 

Cut  into  small  pieces  21bs.  of  cold  cod,  put  into  a well- 
buttered  dish,  with  bread  crumbs  and  small  pieces  of  butter, 
pepper  and  salt,  in  layers  alternately  until  full.  Pour  over  a 
little  milk  sufficient  to  moisten,  and  bake  in  moderate  oven 
until  nicely  browned. — Mrs.  William  Woodward,  Mayoress  of 
Hampstead,  N.W. 


FISH  SOUFFLE. 

lib.  Fish  (cod  or  fresh  haddock),  2 or  3 eggs,  1 gill  cream, 
pepper  and  salt.  Boil  fish,  pass  through  a sieve,  taking  aw  a) 
all  skin  and  bone.  Mix  in  basin  with  the  yolks  of  eggs  (2  is 
sufficient),  and  seasoning.  Whip  up  whites  stillly  and  add 
cream.  Steam  slowly  for  one  hour  and  cover  with  white 
sauce. — Mrs.  C.  E.  Fox,  Mayoress  of  Bethnall  Creen. 
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LOBSTER  (JELLIED). 

One- third  of  a (tin)  lobster,  J pint  fish  stock,  rather  less 
than  Joz.  gelatine,  cayenne  pepper,  salt,  1 or  2 drops  of 
cochineal,  A hard-boiled  egg.  Put  gelatine  and  fish  stock 
(cold)  into  a small  saucepan,  let  stand  till  gelatine  is  quite 
soft,  then  dissolve  over  gentle  heat,  add  cochineal  and 
seasoning.  Cut  lobster  into  small  pieces,  chop  white  of  egg, 
sieve  yolk.  Arrange  in  pattern  at  the  bottom  of  dariole 
moulds  with  lobster,  and  fill  up  with  stock.  Turn  out  when 
firm  and  garnish  with  salad. — Mrs.  E.  G.  H.  Berryman, 
Mayoress  of  Deptford. 


SMALL  ROLLS  WITH  LOBSTER. 

Prepare  the  rolls  as  for  chicken  rolls,  and  then  cut  some 
lobster  tails  into  small  dice.  Mix  them  in  some  mayonnaise 
sauce  with  some  chopped  montpelier  butter,  fill  the  rolls, 
replace  the  covers  and  serve.  These  rolls  may  be  made  with 
game,  prawns  or  shrimps. — Mrs.  Harold  Mason,  Mayoress  of 
Royal  Leamington  Spa. 


BOSTON  DEEP  OYSTERS  STEWED. 

Wash  and  strain  50  oysters  in  a colander,  put  them  in  a 
saucepan  with  \ pint  of  milk,  1 tablespoonful  of  vinegar,  1 
teaspoonful  of  castor  sugar,  loz.  butter,  salt  and  pepper  to 
taste.  Stew  briskly  for  15  to  20  minutes,  thicken  with  a little 
cornflour,  and  add  cream  to  taste. — Mrs.  James  Eley, 
Mayoress  of  Boston,  Lines. 


BAKED  HALIBUT. 

Place  some  halibut  in  an  earthernware  dish,  sprinkle 
pepper,  salt,  a little  finely  chopped  parsley,  a few  drops  of 
lemon  juice  over  it,  then  a sprinkle  of  bread  crumbs  and  a 
little  butter  on  the  top.  Bake  till  brown  ; serve  hot. — Mrs. 
C.  H.  Spragge,  Mayoress  of  Torquay. 

J 
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KEDGEREE. 

(Breakfast  Dish.) 

lib.  of  Cod  tusn  ^already  cooked),  3ozs.  butter,  3 eggs, 
pinch  of  curry  powder,  3 tablespoonfuls  rice,  pepper  and  salt 
to  taste.  Wash  and  boil  the  rice,  strain  and  dry  it.  Chop  up 
eggs  in  irregular  pieces,  remove  the  bones  from  fish  and  any 
pieces  of  black  skin.  Melt  the  butter  in  a saucepan  and  add 
the  cooked  fish,  rice,  and  two  hard-boiled  eggs,  then  add 
curry  powder,  and  pile  high  on  a dish.  Make  cone  shape, 
garnish  with  parsley.  With  the  third  egg  put  the  yolk  through 
a sieve,  sprinkle  on  the  top,  and  chop  up  the  white  and  put 
round  the  dish. — Mrs.  A.  E.  Harrison,  Mayoress  of  Daventry. 


KIPPERED  COD. 

Split  and  bone  41bs.  of  cod.  Mix  together  one  tablespoonful 
each  of  salt,  sugar  and  white  pepper.  Lay  the  mixture  on  the 
cut  side  of  the  fish  and  press  under  a weight  for  twelve  hours. 
Cut  in  slices  and  grill  as  required. — Mrs.  R.  H.  Caird, 
Mayoress  of  Devizes,  Wilts. 


8AV0URY  (ORIGINAL). 

One  red  herring.  Pour  boiling  water  over  the  herring, 
remove  skin,  have  ready  hot  buttered  toast,  and  when  needed 
for  the  table  pour  over  the  herring  on  the  toast  some  whisky 
and  set  alight.  Serve  at  once  with  lemon  juice  and  cayenne. 
— Mrs.  D.  J.  Kendall,  Mayoress  of  Warwick. 


SALMON  (MOULDED). 


One  tin  of  salmon  or  cold  salmon  left  over,  2 eggs,  4ozs. 
of  bread  crumbs,  a little  chopped  parsley,  cayenne  and  salt. 
Break  up  the  salmon  and  mix  it  thoroughly  with  the  butter 
and  other  ingredients,  put  m a buttered  mould  cover  with 
greased  paper,  and  steam  for  § of  an  hour.  Mrs.  r.  H. 
Atkinson,  Mayoress  of  Brighouse. 
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Specialities  of  St.  Ivel,  Limited. 

“ST.  IVEL”  LACTIC  CHEESE. 

Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 


SHRIMP  (POTTED). 

2ozs.  of  Butter,  4 yolks  of  eggs,  hard  boiled,  2 small  table- 
spoonfuls of  anchovy  sauce,  a little  cayenne,  a little  dry 
mustard.  Mix  all  in  a mortar  to  the  consistency  of  cream. 
Put  in  pot  and  cover  with  melted  butter. — Miss  A.  C.  French, 
Mayoress  of  Eye,  Suffolk. 


FRENCH  RECIPE  FOR  COOKING  SOLES. 

Prepare  your  sole  as  for  boiling,  and  butter  a fire-proof  dish 
that  can  be  sent  to  table.  Place  sole  on  dish  with  a few 
small  balls  of  butter  rolled  in  parsley  and  flour.  Two  wine- 
glasses of  white  wine,  \ doz.  natives  with  their  own  sauce, 
I doz.  mushrooms  with  a little  butter  rolled  in  flour,  pepper 
and  salt.  Time  very  slowly  45  minutes. — Mrs.  George  Hol- 
man, Mayoress  of  Lewes,  Sussex,  1908-11. 


COD’S  ROE  FRIED. 

Boil  in  salted  water,  allow  15  minutes  to  21bs.,  drain  and 
leave  until  cold,  then  cut  in  slices,  cover  with  egg  and  bread- 
crumbs, to  which  a little  chopped  parsley  has  been  added, 
pepper  and  salt  to  taste,  and  fry  a delicate  brown.  Serve 
hot,  garnish  with  parsley. — Mrs.  George  Symons,  Mayoress 


“ST.  IVEL”  Royal  Yoevil  Sausages. 

As  supplied  to  Her  late  Majesty  Queen  Victoria, 

Unique  in  Flaveur  and  Excellence. 
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COD. 

Separate  about  lib.  of  cooked  cod  or  other  white  fish  from 
the  bones,  add  3ozs.  of  finely  chopped  suet,  4 tablespoonfuls 
of  bread  crumbs,  season  with  salt  and  pepper.  Add  two  eggs 
with  enough  milk  to  form  mixture  into  a stiff  batter.  Turn 
into  a buttered  dish,  cover  top  lightly  with  more  crumbs  and 
bits  of  butter,  and  bake  in  a moderate  oven.  Can  be  made 
overnight. — Mrs.  George  Symons,  Mayoress  of  Totnes. 
of  Totnes. 


COOKED  FISH. 

Take  about  lib.  of  any  cooked  fish,  remove  bones,  fry  a 
chopped  small  onion  in  a little  butter  until  brown,  1 dessert- 
spoonful of  curry  powder  and  1 of  flour,  worked  until  quite 
smooth  into  1 pint  of  milk,  add  the  fish  and  bring  to  boil. 
Season  with  lemon  juice  and  salt,  and  serve  surrounded  with 
boiled  rice.— Mrs.  George  Symons,  Mayoress  of  Totnes. 


EELS  (FRIED). 

Wash,  skin  and  dry  moderate  sized  eels,  cut  into  3in.  pieces, 
roll  in  a little  flour,  salt  and  pepper,  coat  with  egg  and  bread 
crumbs,  fry  in  boiling  fat.  Fry  some  parsley  until  crisp  and 
use  as  garnish. — Mrs.  George  Symons,  Mayoress  of  Totnes. 


FRESH  HADDOCK  (BAKED). 

Clean  and  trim  a large  haddock,  make  veal  forcemeat, 
place  in  the  fish  and  sew  up.  Trus  in  the  shape  of  an  “S”  by 
means  of  long  needle  and  string.  Bake  in  moderate  oven  for 
1 hour.  Serve  with  anchovy  sauce. — Mrs.  George  Symons, 
Mayoress  of  Totnes. 


HADDOCK  (BOILED). 

Clean  and  wash  fish,  lay  in  warm  salted  water,  cook  gently 
about  15  minutes.  Serve  with  melted  butter  or  anchovy 
sauce. — Mrs.  George  Symons,  Mayoress  of  lotnes. 


HI 


The  Complete  Effectiveness 

of  any  Piflure,  depends  on  the  Frame. 

You  can  rely  on  having  your 
pictures  framed  in  the  best 
style,  with  the  prettiest  and 
most  artistic  mouldings,  if  you 
take  them  to 

SHELTONS,  l^. 

You  can  rely  on  having 
PERSONAL  ATTENTION, 

BEST  WORKMANSHIP, 
and  PROMPT  DELIVERY, 

If  you  send  your  Picture  Orders  to 

SHELTONS,  Ltd., 

5 & 7,  Bentinck  Road,  and 

2 1 , Mansfield  Road  Nottingh  am. 
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Every  Woman 
OUGHT  to  know 


That  though  a Blouse,  Gown  or  Costume 
be  SOILED,  CREASED  or  STAINED, 
they  are  far  from  useless,  and  by  sending 
them  to 

Thomas  Long, 

Art  Dyer  and  Dry  Cleaner, 

55,  Mansfield  Road,  Nottm. 

(AND  BRANCHES).  TELEPHONE  2948Y. 

They  can  be  rendered  SPOTLESSLY 
CLEAN,  REVIVED  IN  COLOURS 
AND  PATTERN,  RESTORED  IN 
COMFORT  AND  STYLE. 
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NELSON’S  Specialities. 

(Test  their  excellent  quality). 


HADDOCK  (FRIED). 

Wash  and  dry  a large  haddock,  remove  bones,  cut  into 
fillets,  cover  with  egg  and  bread  crumbs,  and  fry  in  boiling 
fat.  Another  way  is  to  dip  pieces  of  fish  in  batter  and  fry. — 
Mrs.  George  Symons,  Mayoress  of  Totnes. 


HALIBUT  (BOILED). 

To  boil  use  41bs.  of  fish.  Place  in  salted  hot  water,  bring  to 
boil,  and  then  simmer  for  30  minutes  or  until  tender.  Drain, 
place  on  dish,  squeeze  a little  lemon  over,  garnish  with  slices 
of  lemon  and  parsley.  Make  a butter  sauce  or  shrimp,  as  pre- 
ferred.— Mrs.  George  Symons,  Mayoress  of  Totnes. 


HALIBUT  (FRIED). 

Have  some  fairly  thick  steaks,  cover  with  flour,  to  which 
salt  and  pepper  has  been  added.  Cover  with  egg  and  bread 
crumbs,  fry  brown.  Serve  very  hot. — Mrs.  George  Symons, 
Mayoress  of  Totnes. 


FRUIT  HINTS. 

Rhubarb  is  a most  wholesome,  reliable  and  nutritious  fruit, 
and  taken  occasionally  will  act  as  an  aperient,  but  the 
habitual  use  of  rhubarb  tends  more  to  costiveness  than  other- 
wise. To  counteract  its  astringent  properties  always  cook  it 
with  plenty  of  sugar,  and  when  possible  with  coarse  brown 
sugar. 


Currants  may  be  easily  digested  by  children  as  well  as 
adults  if  first  soaked  in  hot  water,  stirred  and  then  strained 
and  left  all  night  in  cold  water.  They  will  be  plump  and  full 
in  the  morning,  and  currants  done  in  this  way  placed  between 
bread  and  butter  makes  a nice  sandwich. 


NELSON’S  Well-known  Gelatine  Lozenges. 
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Steamed  Fruit  retains  its  flavour  and  colour  much  better 
than  that  which  has  been  stewed. 

Dried  Fruits  should  be  bought  early  in  their  season  and 
kept  in  covered  tins.  They  must  be  steeped  for  12  hours  at 
least  after  being  dipped  in  boiling  water,  and  they  must  be 
stewed  very  carefully  slowly,  and  never  really  boiled  or  they 
toughen  and  spoil  at  once. 

Fruit  is  a splendid  thirst  quencher. 

Bottled  Fruit. — When  bottling  fruit  always  cover  the  corks 
with  bladder,  or  leather  cloth  is  very  good.  The  fruit  must 
be  sound  and  dried  with  a cloth,  put  into  dry  glass  jars  and 
press  down,  but  don’t  break  the  skins.  Cover  the  jar  with 
paper,  and  over  that  tie  the  bladder  or  thin  oilcloth  securely 
down,  and  place  the  jars  in  a moderate  oven.  Let  them 
remain  several  hours,  or  until  next  morning  if  put  in  after 
dinner.  Then  tie  another  cover  on. 

Tomatoes  if  placed  in  boiling  water  for  two  or  three  seconds 
will  peel  very  easily. 


FURNITURE  CREAM  6 POLISHES. 


FURNITURE  CREAM. 

loz.  White  Wax,  loz.  castille  soap,  3ozs.  bees-wax 
(shredded),  1 pint  turpentine.  Put  \ pint  of  each  ingredient 
in  pint  bottle  and  All  with  water.  Shake  well. — Mrs.  C. 
Watson,  Mayoress  of  Sandwich. 


FURNITURE  CREAM. 

loz.  Castille  Soap,  2iozs.  bees-wax,  1 pint  of  turpentine, 
i pint  water.  Dissolve  soap  in  water,  turpentine  with  wax, 
then  mix  together.— Mrs.  H.  C.  Norton,  Mayoress  of  Wells. 
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FURNITURE  PASTE. 

loz.  Yellow  Wax,  loz.  white  wax,  £oz.  castile  soap,  \ pint 
turpentine,  4 pint  rain  water.  Cut  wax  very  fine  and  put  into 
turpentine.  Cut  the  soap  very  fine  and  put  into  water.  When 
dissolved  mix  well  together. — Mrs.  Alfred  Baker,  Mayoress 
of  Tewkesbury. 


FURNITURE  POLISH. 

loz.  White  Bees-wax,  loz.  yellow  wax,  melt  Joz.  castille 
soap,  1 pint  turpentine,  1 pint  boiling  water.  Mix  the  wax 
with  the  turpentine  and  let  it  stand  for  48  hours,  melt  castille 
soap  with  boiling  water,  mix  all  together  and  bottle.  It 
makes  a very  fine  polish,  also  cleansing. — Miss  Janet  Mac- 
farlan,  Sister  of  Provost  Macfarlan  of  Dumbarton. 


FURNITURE  POLISH. 

1 pint  Benzoline,  2ozs.  bees-wax.  Shred  the  bees-wax  into 
the  benzoline  and  let  it  stand  for  a few  days  to  dissolve,  and 
it  will  then  be  ready  for  use.— B. 


FURNITURE  POLISH. 

£oz.  Castille  Soap,  loz.  bees-wax,  loz.  white  wax.  The 
soap  to  be  cut  and  put  into  a gill  of  cold  water  until  dissolved. 
The  wax  scraped  fine  and  put  into  a gill  of  turpentine,  when 
dissolved  mix  all  together  and  stir  until  it  becomes  a cream. 
This  will  be  ready  for  use  in  about  three  hours. — Mrs. 
Horsley,  Mayoress  of  West  Hartlepool. 


FURNITURE  POLISH. 

loz.  Bees-wax,  loz.  white  wax,  loz.  castille  soap,  \ pint 
turpentine,  \ pint  soft  water.  Cut  soap  into  slices,  put  in  the 
water  and  let  stand  till  dissolved.  Put  both  quantities  of  wax 
into  turpentine  and  let  it  dissolve,  stirring  occasionally.  Then 
mix  all  together  and  add  one  or  two  tablespoonfuls  of  methy- 
lated spirits,  and  stir  all  well  together. — Mrs.  Enoch  Sar- 
geant,  Mayoress  of  Bridgnorth. 
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TO  RENOVATE  LEATHER  SEATS  OF  FURNITURE,  ETC. 


Dip  a small  sponge  into  the  white  of  an  egg  and  rub  over 
the  leather  quickly.  It  will  dry  in  a few  minutes  and  will 
have  quite  a new  effect.— Mrs.  W.  T.  Patrick,  Mayoress  of 
Guildford. 


CLEANING  OLD  OAK  AND  MAHOGANY  FURNITURE. 

F •— >-.<£  r-» 

Take  equal  portions  of  methylated  spirits  and  linseed  oil, 
to  which  add  quarter  portion  of  vinegar.  Shake  together  and 
use  sparingly.— Mrs.  H.  C.  Vincent,  Mayoress  of  Bangor 


FOR  SCRUBBING  WOODEN  TABLES  AND  FLOORS. 

lib.  Soda,  21bs.  Fullers’  earth,  lib.  soft  soap,  1 gallon 
water.  Boil  all  together  till  a soft  paste  and  well  mixed. 
Place  in  jars  till  required  and  use  as  ordinary  soap. — Mrs. 
H.  C.  Vincent,  Mayoress  of  Bangor. 


FOR  TAKING  WATER  MARKS  AND  STAINS  OUT 
OF  POLISHED  FURNITURE. 

loz.  Oxalic  Acid,  put  into  a quart  bottle  and  fill  up  with  hot 
water.  Shake  the  bottle  before  using  and  apply  with  a cork. 
Rub  well  with  cork  until  the  stain  disappears,  and  after  rub 
with  ordinary  furniture  polish. — Mrs.  Wingfield,  Mayoress  of 
Shrewsbury. 


GAME  AND  POULTRY. 


HINTS. 


V<  . t-  • v » 

'~-i-  --o.  L*  I 

Ducks  and  Geese. — The  lower  part  of  beaks  will  break 
easily  when  young,  the  bills  and  feet  will  be  yellow,  and  the 
body  free  from  hairs. 


Turkeys  should  have  white  flesh  and  fat.  Avoid  those 
whose  legs  and  back  have  a purple  tinge,  also  long  hairs  on 
the  body.  The  legs  should  be  smooth  and  the  feet  supple. 
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Specialities  of  St-  Ivel,  Limited. 


15  ST.  IVEL  ’’ 

FAMOUS  VEAL  and  HAM  PIES. 


BONED  ROAST  FOWL. 

A fowl  (not  drawn),  lib.  of  sausages,  2 hard-boiled  eggs, 
1 small  cooked  tongue.  First  bone  the  fowl,  begin  at  the 
neck,  loosen  the  skin,  work  out  one  wing,  then  push  fingers 
down  back-bone  ; take  out  a leg,  return  to  the  other  side  and 
do  the  same,  then  take  out  the  back-bone.  Having  taken  out 
all  the  bone,  turn  the  fowl  inside  again,  lay  on  the  table,  put 
fowl  into  shape,  take  the  eggs,  cut  one  in  two,  cut  one  in  four. 
Skin  the  sausages,  stuff  the  fowl  into  shape  to  represent  the 
breast.  When  filled  it  is  ready  for  trussing  ; then  singe  and 
tie  with  twine,  put  in  a moderately  hot  oven  for  14  hours  ; 
cut  when  cold. — Mrs.  Turner  Hartley,  Mayoress  of  Colne. 


CAZEWELA  (INDIAN  RECIPE). 

Joint  chicken  or  fowl,  fry  light  brown,  place  in  stew-pan, 
just  cover  with  water  and  simmer  gently  two  hours.  Add 
4 small  onions  cut  up,  4 potatoes  cut  in  half,  pepper,  salt, 
and  \ teacupful  of  rice.  Simmer  until  all  is  cooked  and  soft 
(about  | of  an  hour).  When  all  ingredients  are  cooked  and 
fowl,  add  cup  of  milk  (raw)  and  beaten  yolks  of  1 or  2 eggs, 
but  this  must  not  boil.  Lastly  add  2 whites  of  eggs  broken 
direct  into  saucepan.  Stir  thoroughly  and  serve  at  once. 
Soup  plates  are  nice  to  use  as  gravy  is  so  good.  A delightful 
way  of  cooking  an  old  fowl.  Judgment  must  be  used  as  to 
time  of  stewing  to  ensure  tenderness  previous  to  adding 
other  ingredients  and  vegetables. — Mrs.  J.  T..  White, 
Mayoress  of  Barnstaple. 


“ST.  IVEL”  LACTIC  CHEESE. 

Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 
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GHARTEUSE  OF  CHICKEN. 


Biea-st  of  a chicken  (pounded),  1 jar  of  cream  4ozs.  of 
boiled  ham  (pounded),  2 eggs  (whites)  whipped  to  a stiff 
troth,  season  to  taste.  Beat  the  chicken  and  cream  till  the 
mixture  gets  quite  thick,  add  one  yolk  and  the  half  of  the 
white  of  egg.  Mix  the  ham  and  the  remainder  of  the  egg 
together  ; decorate  a plain  mould  with  cut  carrot  and  the 
green  of  a leek,  then  line  with  the  chicken  mixture,  and  in 
the  centre  put  the  ham  mixture,  cover  with  a buttered  paper 
and  steam  gently  for  balf-an-hour.  Serve  with  white  sauce. 
— Rosina  C.  Shaw,  Wife  of  the  Lord  Provost  of  Glasgow. 


CHICKEN  CREAM. 

Mince  together  the  remains  of  chicken  and  ham.  Add 
about  \ pint  of  white  sauce  and  the  yolks  of  2 eggs.  Season 
with  pepper  and  salt,  and  a little  lemon  juice.  Put  into 
small  moulds  and  steam  in  a shallow  saucepan  about  20 
minutes. — Mrs.  Chinery,  Mayoress  of  Lymington,  Hants. 


CHICKEN  CREAM. 

^lb.  Cooked  Chicken,  3ozs.  cooked  ham,  loz.  butter,  2 eggs, 
\ pint  cream,  white  pepper,  salt  and  cayenne.  Pound  the 
chicken  and  ham  and  pass  it  through  a sieve,  add  the  butter 
(melted)  and  then  the  beaten  eggs,  stir  in  the  cream  and  add 
the  seasoning.  Mix  all  lightly  together,  and  put  the  mixture 
into  a buttered  mould.  Steam  for  half  an  hour. — Hannah  B. 
White,  Niece  of  Provost  Duncan  Ferguson,  Burntisland. 


CHICKEN  FINGERS. 

6ozs.  of  cold  Chicken  (cooked),  2ozs.  cooked  ham,  \ tea- 
cupful of  bread  sauce,  |oz.  gelatine  dissolved  in  milk,  pepper, 
salt,  and  grate  of  nutmeg,  lemon  juice,  and  one  small  bottle 
of  aspic  jelly.  Mince  the  chicken  and  ham  and  mix  the 
bread  sauce,  add  the  gelatine  and  milk,  season  mildly  and 
mix  thoroughly  and  spread  on  a flat  dish.  When  cold  cut 
into  fingers  with  a sharp  knife,  lay  on  dish  and  pour  on  aspic 
j ell v.  When  set  cut  out  the  fingers  and  arrange  on  a dish 
with  lettuce  or  any  other  salad. — Mrs.  D.  J.  Kendall, 
Mayoress  of  Warwick. 
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H.  THACKER, 

Draper  and  Costumier, 

(5  <5  ' 

20,  Pelha/a  Street, 

NOTTINGHAM. 

Presses,  Coats  an£>  Shirts,  etc. 

MADE  TO  MEASURE. 

& <&=e>  s 

GOOD  STYLE  AND  FIT  GUARANTEED. 
MODERATE  • CHARGES. 

Q rqg)  ^ 

Ready-to-wear  Costumes  for  Mourning 
always  in  Stock. — 
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HENRY  B.  STONE 

. 'Ibigb-Class  bailor  . 


& 

BREECHES  MAKER, 
. . LIVERIES,  . . 

LADIES’  TAILOR, 
. HABIT  MAKER  . 

7 & 


37,  Milton  Street 

(Corner  of  Shakespeare  Street) 

/.  NOTTINGHAM 
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NELSON’S  Pure  Gelatines. 


CHICKEN  MIXTURE. 

One  tablespoonful  white  sauce,  2 teaspoonfuls  chopped 
chicken,  a little  chopped  parsley,  a few  drops  of  lemon  juice, 
seasoning — pepper  and  salt — milk  to  moisten.  Put  all  the 
ingredients  in  a pan  arid  stir  over  the  lire  until  well  mixed 
and  very  hot.  Fill  in  the  cases  and  put  on  the  lids. — Mrs.  R. 
E.  Highton,  Mayoress  of  Workington. 


CHICKEN  MOULD. 

Gently  boil  a chicken  until  the  flesh  falls  in  about  a cupful 
of  water,  take  out  the  meat.  Dissolve  £oz.  of  gelatine  in  the 
liquid,  season,  and  put  in  the  meat,  then  line  a buttered 
mould  with  hard-boiled  egg,  pour  in  the  mixture  and  let  it 
set.  Rabbit  can  be  used  instead  of  chicken  if  liked. — Miss 
H.  L.  Phillips,  Mayoress  of  Salford. 


CHICKEN  PIE  (To  be  eaten  hot  or  cold). 

1 Chicken,  3 hard-boiled  eggs,  bacon  cut  in  short  lengths, 
tablespoonful  of  green  peas,  pepper,  salt  and  water,  and  a 
plain  crust  of  pastry.  Cut  the  chicken  into  nice  joints  and 
arrange  the  parts  in  a pie  dish  (with  cover).  Add  the  bacon, 
peas,  pepper,  salt  and  eggs,  cut  up  into  halves,  fill  the  dish 
with  cold  water  and  put  on  a layer  of  pastry,  place  the  lid  on 
the  dish  and  bake  gently  for  several  hours,  then  remove  the 
lid  and  let  the  pastry  brown. — Mrs.  William  Woodward, 
Mayoress  of  Hampstead,  N.W. 


CREAMED  CHICKEN, 

One  pint  cream  sauce,  1 pint  cold  chicken,  cut  up  fine. 
Season  with  pepper,  salt  and  celery  salt.  Add  ^ pint  of  raw 
oysters  and  cook  until  oysters  are  grilled  at  the  edges. — 
Mrs.  A.  W.  Willmer,  Mayoress  of  Birkenhead. 


NELSON’S  Unrivalled  Table  Jellies. 
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FOWL  (PRESSED). 

Take  the  fowl,  after  cleaning,  etc.,  boil  it  slowly  till  the 
flesh  slips  from  the  bones.  Place  the  pieces  of  meat  on  a 
dish  and  cut  into  nice  shapes.  Skim  the  fat  from  the  liquor, 
and  in  a pint  of  it  dissolve  ^oz.  of  gelatine.  Season  this  and 
add  a little  brown  colouring.  Wet  a pie-dish  or  mould,  and 
arrange  slices  of  hard-boiled  egg  round  it.  Fill  the  centre 
with  the  fowl,  pour  stock  of  gelatine  over,  set  aside  to  cool, 
and  garnish  with  parsley.— Lady  Fraser,  Mayoress  of  Not- 
tingham. 


HARE  (JUGGED). 

1 Hare,  21bs.  gravy  beef,  £lb.  butter,  1 onion,  1 lemon,  5 
cloves,  pepper,  salt  and  cayenne  to  taste,  and  \ pint  of  port 
wine.  Cut  the  hare  into  pieces,  sprinkle  them  with  flour  and 
fry  in  the  boiling  butter.  Have  ready  2 pints  of  gravy  made 
from  the  beef,  and  thickened  with  a little  flour.  Put  into  a 
jar  writh  the  hare,  the  onion  stuck  with  cloves,  the  lemon  peel 
and  cut  in  half,  and  the  seasoning.  Cover  the  jar  tightly, 
put  it  up  to  the  neck  in  a stew-pan  of  boiling  water  and  let 
it  remain  until  quite  tender,  taking  care  to  keep  the  water 
boiling.  When  nearly  done  pour  in  the  wine  and  a few  force- 
meat balls,  baked  or  fried  first.  Serve  with  red  currant  jelly. 
— Mrs.  Wm.  Woodward,  Mayoress  of  Hampstead,  N.W. 


JELLIED  RABBIT. 

Take  two  young  rabbits,  stew  till  tender,  cut  all  flesh  off 
bones  and  cut  into  small  pieces,  add  to  stock  they  have  been 
stewed  in  one  packet  of  gelatine.  Have  ready  some  small 
pieces  of  cooked  ham,  a hard-boiled  egg  (sliced),  pepper  and 
salt  to  taste.  Place  layers  of  rabbit,  ham  and  eggs  in  a 
mould,  pour  over  all  the  stock  and  gelatine,  serve  when  cold. 
—Mrs.  Mary  Wilson,  Wife  of  Provost  of  St.  Andrews. 


ROMAN  RABBIT  PIE. 

Boil  two  rabbits,  cut  up  all  the  meat  as  thin  as  possible  ; 
2ozs.  of  Macaroni,  boiled  very  tender  ; 2ozs.  of  Parmesan 
cheese  ; flavour  with  onions  and  salt,  and  £ pint  of  cream. 
Line  a dish  with  puff  paste  and  fill  with  above,  cover  the  pie 
and  bake  one  hour.  Recipe  must  be  followed  and  Parmesan 
cheese  used.— Mrs.  A.  J.  Woodroffe,  Mayoress  of  Lyme 
Regis,  Dorset. 
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PATE  OF  RABBIT. 

Cut  into  dice  equal  quantities  of  fat  and  lean  bacon  and 
calves’  liver  ; then  fry  all  this  over  a slow  fire  in  a little  butter 
with  some  chopped  parsley,  eschalot,  black  pepper,  salt,  and 
a little  spice,  stirring  constantly.  When  quite  cooked  draw 
off  the  fat  and  pound  well  together  until  well  blended,  and 
pass  through  a wire  sieve.  Meanwhile  bone  and  skin  two 
rabbits,  cut  off  all  flesh  in  nice  fillets,  and  three  parts  cook 
these  in  the  butter  the  liver  was  cooked  in.  Now  pack  a pie 
dish  first  with  a layer  of  liver  farce,  then  with  fillets,  repeat- 
ing these  layers  till  the  dish  is  full.  Season  each  layer  as  you 
put  it  in.  Now  stand  the  dish  in  a pan  three  parts  full  of 
boiling  water  and  let  it  steam  for  one  or  two  hours.  When 
cooked  press  the  top  down  lightly,  flattening  it  with  a spoon, 
and  pour  over  it  just  enough  butter  to  penetrate  it.  To  make 
the  paste  very  rich  add  grouse,  truffle  and  pistachie  kernels. 
— Mrs.  Marshall  Dugdale,  Mayoress  of  Llanfyllin,  Mont. 


RABBIT  OR  CHICKEN  SOUFFLE. 

hoz.  Flour,  Joz.  butter,  J pint  stock,  1 egg,  l^ozs.  cooked 
rabbit  or  chicken,  pepper,  salt,  nutmeg.  Cook  together  flour 
and  butter  for  three  minutes,  add  the  stock,  gradually  boiling 
up  and  stirring  between  each  addition.  Add  salt,  pepper  and 
nutmeg.  When  mixture  has  cooked  a little  add  yolk  of  egg 
and  minced  rabbit.  Mix  well.  Lastly  add  the  white  of  egg, 
well  whisked.  Pour  into  buttered  tin.  Bake  in  a quick  oven 
25  minutes. — Mrs.  E.  G.  H.  Berryman,  Mayoress  of  Deptford. 


ICINGS. 


BUTTER  ICING. 

|lb.  Fresh  Butter,  lib.  icing  sugar,  essence  of  coffee. 
Cream  the  butter  first,  then  work  in  the  sugar  smoothly  and 
add  coffee  essence.  Turn  cake  upside  down  to  ice.  This 
icing  will  not  keep  good  long  in  summer.  Use  knife  and  hot 
water  to  spread  it. — Mrs.  C.  E.  Fox,  Mayoress  of  Bethnall 
Green. 


K 
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COCOANUT  CAKE  ICINC. 

White  of  2 eggs,  21bs.  icing  sugar,  a little  essence  of  lemon. 
Beat  well  together,  put  the  icing  over  the  cake,  then  add  the 
chips  of  the  cocoanut. — Mrs.  R.  E.  Highton,  Mayoress  of 
Workington. 


ICINC. 

ilb.  Chocolate  (grated),  Jib.  icing  sugar.  Put  the  choco- 
late in  a saucepan  with  one  tablespoonful  of  water  and 
dissolve  over  the  fire,  then  add  the  sugar  and  mix.  It  may 
require  a little  more  water  as  the  mixture  should  only  be 
thick  enough  to  pour  easily  and  spread  on  the  cake. — Mrs. 
R.  E.  Highton,  Mayoress  of  Workington. 


ICINC  FOR  CAKE8. 

Whip  the  white  of  an  egg,  add  a teaspoonful  of  water  and 
J teaspoonful  of  lemon  juice,  stir  in  a breakfastcupful  of  icing 
sugar,  beat  until  firm  and  very  smooth,  and  then  spread  on 
the  cake.  Replace  in  the  oven  for  a few  minutes. 


ICINC  FOR  CAKES. 

About  3 or  4 tablespoonfuls  of  icing  sugar,  the  grated  rind 
and  strained  juice  of  half  an  orange  (this  is  for  a soft  icing). 
Stand  in  a cool  place,  spread  on  when  cold. — Mrs.  Robert 
Druitt,  Mayoress  of  Christchurch,  Hampshire. 


WATER  ICINC  FOR  SMALL  CAKES. 

Jib.  Icing  Sugar,  2 tablespoonfuls  (or  a little  more)  boiling 
water.  Mix  well  together,  set  in  a pan  of  boiling  water 
whilst  using  to  prevent  setting. 
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Specialities  of  St-  Ivel,  Limited. 

“ST.  IVEL’’ 

FAMOUS  VEAL  and  HAM  PIES. 


INVALID  COOKERY  RECIPES. 


ACCIDULATED  RASPBERRY  SYRUP. 

Put  Tibs,  of  raspberries  into  a basin  with  a pint  of  water, 
in  which  has  been  dissolved  loz.  of  tartaric  acid,  and  let  it 
remain  24  hours,  then  strain  it,  taking  care  not  to  bruise  the 
fruit.  To  each  pint  of  liquor  add  l|lbs.  of  sugar,  stir  till 
dissolved.  Leave  it  for  a few  days,  then  bottle  it  close. 
Strawberry  syrup  is  made  in  the  same  way,  using  citric  acid 
instead  of  tartaric  acid. — Mrs.  Highton,  Mayoress  of  Work- 
ington. 


BARLEY  WATER. 

Barley  Water  is  very  nourishing.  Rice  Water  is  said  to  be 
good  in  cases  of  diarrhoea. — Mrs.  Highton,  Mayoress  of 
Workington. 


BARLEY  WATER. 

To  make  Two  Gallons. — fib.  barley,  fib.  loaf  sugar,  5 
lemons.  Have  ready  the  lemon  juice  and  sugar.  Cut  up  one 
lemon  in  slices  with  the  peel  on,  taking  care  to  remove  all 
pips  (if  these  are  left  in  the  drink  is  bitter).  Add  to  juice 
and  sugar.  Put  the  barley  in  water  and  boil  for  not  more 
than  five  minutes.  Strain  boiling  on  to  the  juice  and  sugar, 
and  fill  up  with  warm  water. — Mrs.  Debenham,  Mayoress  of 
St.  Marylebone. 


“ST.  IVEL”  LACTIC  CHEESE. 


Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 
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BEEF  JUICE. 

Cut  a thin  juick  steak  into  pieces  inches  square.  Brown 
separately  1-J  minutes  on  each  side  before  a hot  fire,  squeeze 
in  a hot  lemon  squeezer,  flavour  with  salt  and  pepper.  This 
may  be  added  to  milk  or  poured  on  toast. — Mrs.  R.  E. 
Highton,  Mayoress  of  Workington. 


BEEF  TEA  FOR  INVALID. 

lib.  Leg  of  Beef.  Cut  up,  put  into  a jar  with  a good  cup 
of  water  and  a pinch  of  salt,  and  cover  closely.  Stand  in  a 
saucepan  of  cold  water  and  boil  for  eight  hours,  then  take 
meat  out  from  the  gravy.  This  is  very  good  for  invalids,  and 
when  cold  a little  of  the  jelly  may  be  given  or  dissolved  in  hot 
water. — E.  H. 


BEEF  TEA. 

lib.  Beef,  1 pint  of  cold  water.  Chop  the  beef  and  put  it  in 
the  cold  water  to  digest  for  two  hours.  Simmer  on  range  for 
three  hours.  Be  careful  that  it  should  not  boil.  Make  up  for 
water  lost  by  adding  cold  water,  so  that  a pint  of  tea  repre- 
sents a pound  of  beef.  Press  the  beef  carefully  and  stir. — 
Mrs.  R.  E.  Highton,  Mayoress  of  Workington. 


BEEF  TEA  (RAW). 

Equal  quantities  of  beef  and  water.  Scrape  the  meat  finely 
and  soak  in  water  for  half  an  hour.  When  all  the  juices  are 
drawn  into  the  water  strain  it,  pressing  meat  well.  Use 
rump  steak  for  this.  A valuable  remedy  in  cases  of  extreme 
exhaustion. — Mrs.  R.  E.  Highton,  Mayoress  of  Workington. 


BEEF  TEA  JELLY  FOR  INVALIDS. 

21bs.  of  best  gravy  beef  (not  shin),  1 large  calf’s  foot,  2 
quarts  of  water,  a pinch  of  cloves,  allspice  and  peppercorns. 
To  be  kept  simmering  8 or  9 hours  till  meat  and  foot  are 
boiled  to  “rags.”  When  done  to  be  skimmed.  The  fat  is 
best  taken  off  when  cold.  For  an  invalid,  1 tablespoonful  of 
jelly  two  or  three  times  a day. — Mrs.  Robert  Druitt,  Mayoress 
of  Christchurch. 
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Buy  Beehive  Bedding 


Largest  Stock  in  the  District. 

BLEACHED  TWILL  SHEETS 
Ready  for  Use,  3/1 1,  4/11,  5/1 1 , 6/1 1,  to  21/-  per  pr. 

STRONG  GREY  TWILL  SHEETS 

2/11  to  8/11  ,, 

a 

The  Beehive 
Blankets 

are  well-made  and 
Summer  Dried — a 
good  YORKSHIRE 
BLANKET  at  10/6 
per  pair,  full  size. 

Other  Qualities 
6/1 1 to  27/6  per  pair. 

BEDSPREADS,  Printed  and  Embroidered,  from 

3/1 1 to  21/-  each, 

REAL  DOWN  QUILTS  from  10/6. 

Honey-comb,  Satin,  Marcella  and  Down  Quilts  in  Great  Variety. 
All  parcels  Carriage  Paid  on  purchases  of  20/-  and  upwards. 


w. 


K|N(p  The  Beehive 

I\J.l  i Vlj  Drapery  Warehouse 


27-29,  MANSFIELD  ROAD,  Nottingham. 
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F.  A.  Needham, 

53,  MANSFIELD  ROAD. 

(The  Old  Firm), 


SOLE  DEPOT  FOR 

PIANOS 

By  England's  Best  Makers: 

JUSTIN  BROWNE 

CRAMER 

GEORGE  RUSSELL 
B.  SQUIRE  & SON 

Cramer  Baby  Grands  and 
Player  Pianos  a speciality. 

“ PATHEPHONES” 

No  Needles  Required. 

double-sided  pathe  disc  records 

from  2/-  each. 


F.  A.  NEEDHAM, 

55,  Mansfield  Road,  Nottingham.  Tel.  270x. 
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Try  NELSON’S  Economical  and 
Delicious  Soups. 


A CALF’S  FOOT  BOILED. 

An  invalid’s  dish  is  boiled  calf’s  foot.  It  must  be  boiled  for 
five  hours  to  make  it  easily  digested.  It  is  nothing  but 
gelatinous  substance,  which,  if  not  well  boiled,  is  tougn  and 
uneatable,  but  by  long  and  slow  boiling  it  becomes  soft  as 
jelly  and  is  very  palatable  and  easy  to  digest.  It  is  served 
with  parsley  sauce  over  it. — Mrs.  R.  E.  Highton,  Mayoress 
of  Workington. 


CHICKEN  SOUP  FOR  INVALIDS. 

Take  the  legs  or  breast  of  a chicken,  and  put  into  a pan 
with  rather  more  than  a pint  of  water  and  a large  teaspoonful 
of  rice.  Simmer  until  tender,  then  take  from  the  bones, 
pound  into  a paste,  and  put  back  into  the  soup.  Add  season- 
ing, and  if  thought  advisable  stir  in  a little  cream. — The 
Mayoress  of  Wallasey  (Mrs.  Jas.  T.  Chester). 


SAVOURY  CUSTARD  FOR  INVALIDS. 

Take  a teacupful  of  strong  beef  tea,  the  same  quantity  of 
milk,  a well-whisked  egg,  and  a little  salt.  Mix  well  and 
pour  into  a greased  mould.  Place  the  mould  in  a pan  of  boil- 
ing water  until  set.  It  is  highly  nutritious  and  very  appetis- 
ing.— Mrs.  J.  T.  Wightman,  Mayoress  of  Doncaster. 


CRUEL. 

Gruel,  when  well  cooked,  is  both  nourishing  and  digestable. 
The  oatmeal  should  be  steeped,  and  it  must  always  be 
strained. — Mrs.  Highton,  Mayoress  of  Workington. 


NELSON’S  for  Quality  and  Economy. 
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INVALID  PUDDING. 

Two  tablespoonfuls  of  flour,  2 tablespoonfuls  of  castor 
sugar , a small  piece  of  butter,  \ pint  of  milk  stirred  in  quickly 
boiling.  When  nearly  cold  put  in  2 eggs,  well  beaten.  Boil 
§ of  an  hour  or  steam  an  hour.  Half  the  quantity  will  be 
sufficient  for  an  invalid  or  young  child. — Mr.  J.  T.  Felton, 
Mayor  of  Evesham. 


INVALIDS’  PUDDING. 

1 Egg,  1 teaspoonful  of  arrowroot,  1 teaspoonful  of  sugar, 
\ pint  of  milk,  a little  lemon  rind.  Mix  the  arrowroot  to  a 
smooth  paste  with  a little  of  the  milk,  put  the  rest  of  the  milk 
in  a saucepan  with  the  lemon  rind,  and  pour  the  milk  on  to 
the  arrowroot,  return  to  the  pan  and  stir  until  it  boils.  Allow 
to  cool  slightly,  separate  the  white  from  the  yolk  of  the  egg, 
then  stir  the  yolk  of  the  egg  into  the  pudding,  and  lastly  the 
white  beaten  very  stiffly.  Pour  into  a pie  dish  and  bake  for 
a few  minutes  until  nicely  browned. — Mrs.  H.  W.  Hitchen, 
Mayoress  of  Chorley. 


JELLY  OF  BREAD— FOR  A SICK  PERSON. 

Slice  the  crust  of  a stale  loaf  very  thin  into  cold  water,  then 
boil  it  till  it  is  soft  like  Panado  ; then  stir  in  some  orange  peel 
and  juice  with  some  sugar.  Pour  it  into  little  cups  and  it  will 
turn  out  like  Flummery. — Countess  Brownlow,  Mayoress  of 
Grantham. 


FRESH  ORANGE  JELLY— VERY  REFRESHING  WHEN  ILL. 

loz.  Gelatine,  6ozs.  loaf  sugar,  2 oranges,  1 lemon,  1 quart 
of  water.  Soak  the  gelatine  in  ^ pint  of  cold  water  until 
absorbed.  Then  pour  over  U pints  of  boiling  water  and  stir 
until  dissolved.  Put  into  a saucepan,  china  lined,  with  6ozs. 
loaf  sugar,  the  peel  of  2 oranges,  1 lemon,  and  the  juice  of 
all  three.  Then  boil  five  minutes  without  stirring,  and  then 
pass  through  a piece  of  muslin.  Pour  into  a mould,  previously 
soaked  with  cold  water,  and  put  into  a cool  place  to  set. 
Mrs.  J.  W.  Martin,  Mayoress  of  Reading. 
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MILK. 

Milk  can  be  taken  by  those  with  a weak  digestion  by  first 
curdling  it  by  the  addition  of  a little  rennet,  and  the  curds 
and  whey  thus  formed  beaten  up  together  ; a little  salt  and 
pepper  added.  The  stomach  is  saved  the  operation  of  curd- 
ling, which  is  the  cause  of  the  disagreement. — Mrs.  R.  E. 
Highton,  Mayoress  of  Workington. 


NOURISHMENT  FOR  AN  INVALID. 

Put  2 eggs  into  a basin  (leaving  shells  on  them),  squeeze 
the  juice  of  2 lemons  on  them,  frequently  putting  juice  over 
them  with  a spoon,  and  when  shells  are  entirely  dissolved 
beat  well  and  strain  through  muslin.  Add  sugar  and  rum  to 
taste.  It  takes  about  24  hours  to  make. — Mrs.  Frank  Cant, 
Mayoress  of  Colchester. 


SOLE  FOR  INVALID. 

Grease  a fire-proof  dish.  Lay  the  sole  in,  cover  with 
greased  paper  and  bake  for  15  to  20  minutes. — Mrs.  R.  E. 
Highton,  Mayoress  of  Workington. 


A SIMPLE  NIGHT-LIGHT  FOR  A SICK  ROOM. 

Take  a small  piece  of  candle  and  heap  salt  all  round  the 
wick  as  far  up  as  the  black  part.  Press  the  salt  round  firmly, 
when  lit  the  candle  will  burn  with  a steady  faint  light,  and 
will  be  consumed  very  slowly. — Mrs.  A.  M.  Miller,  Wife  of 
the  Provost  of  Rothesay. 
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JAM  AND  JELLY  HINTS. 

When  making  Jelly  never  squeeze  the  jelly  bag,  as  that 
will  make  the  jelly  muddy. 

Apple  Jelly  is  much  improved  by  being  flavoured  with  a 
little  lemon  peel  and  juice. 

Rhubarb  added  to  Raspberry  will  greatly  decrease  the  cost 
and  need  not  alter  the  flavour. 

The  Kentish  and  Morelia  Cherries  are  the  best  for  making 
jam. 


JAMS  AND  JELLIES. 


JAM  MAKING. 

In  making  jam  three  spoonfuls  of  glycerine  to  every  pound 
of  fruit  will  prevent  fermentation  and  all  risk  of  the  sugar 
crystallising. — Miss  B.  H.  Taylor,  Mayoress  of  Mansfield. 


APPLE  GINGER. 

71bs.  Apples,  5£lbs.  crystallised  sugar,  lib.  preserved 
ginger.  Pare  and  core  apples,  slice  in  pieces,  put  in  cold 
water  for  six  hours  or  so.  Take  out  of  water  and  put  in  pan 
with  sugar  to  boil.  Put  ginger  in  five  minutes  before  taking 
off.  Cut  ginger  in  small  pieces.— Mrs.  Miller,  Wife  of  Pro- 
vost Miller  of  Rothesay. 


APPLE  GINGER. 

21bs.  Apples  (peeled,  cored  and  cut  in  squares),  41bs.  lump 
sugar,  l^ozs.  essence  of  ginger,  1 quart  of  water.  Put  the 
sugar  and  water  into  the  pan  together  and  boil  for  25 
minutes,  then  add  the  apples  and  boil  one  hour  without  stir- 
ring. The  essence  of  ginger  to  be  added  (and  well  stirred 
in)  directly  the  preserve  is  taken  off  the  fire. — Mrs.  S.  H. 
Dening,  Mayoress  of  Chard,  Somerset. 
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Specialities  of  St.  Ivel,  Limited. 

“ST.  IVEL”  LACTIC  CHEESE. 

Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 


APPLE  MARMALADE. 

61bs.  apples,  cored  and  quartered.  pints  water — if 

apples  are  not  very  juicy.  When  properly  pulped  add  61bs.  of 
loaf  sugar  and  the  rind  of  two  lemons  finely  grated.  Boil  30 
minutes  and  then  add  the  juice  of  the  two  lemons  and  boil 
two  minutes  more.  Put  into  glass  (or  other  kinds)  moulds 
as  it  will  turn  out  prettily  for  table. — Mrs.  F.  E.  Wallis, 
Mayoress  of  Maidstone. 


APRICOT  JAM. 

Tibs.  Apricots,  71bs.  sugar  and  1 pint  of  water.  Time,  one 
hour,  boiling  smartly.  Put  the  sugar  and  water  into  a 
pan..  To  melt  the  sugar  boil  a few  minutes  to  clear. 
Peel  the  apricots  (using  a silver  knife),  split,  take 
out  the  stones,  extract  the  kernels,  scald  them  to  remove  the 
skins,  and  add  to  the  fruit.  Put  into  the  pan  and  boil  one 
hour,  or  until  it  hangs  in  drops  from  the  edge  of  the  spoon. 
To  peel  the  fruit  have  a small  pan  of  boiling  water,  place  a 
few  apricots  (about  six)  in  at  a time  just  to  scald,  and  remove 
from  the  water  when  the  colour  changes.  The  skin  peels  off 
quite  easily,  and  when  all  are  peeled  begin  to  split,  etc. — Mrs. 
Wm.  Bridge,  Mayoress  of  Bury,  Lancs. 


DRIED  APRICOT  JAM. 

Thoroughly  wash  lib.  of  dried  apricots  in  warm  water,  in 
order  to  remove  any  dust,  etc.,  that  may  have  dried  with  the 
fruit.  Drain  the  fruit  and  place  in  preserving  pan,  add  3 pints 
of  water  and  leave  24  hours.  Simmer  gently  until  the  apricots 
can  be  mashed  easily,  add  31bs.  of  loaf  sugar,  loz.  of  sweet 
almonds,  blanched  and  split.  Boil  rapidly  for  half-an-hour. 
Test  in  the  usual  way. — Mrs.  C.  H.  Margrett,  Mayoress  of 
Cheltenham. 


“ ST.  IVEL  ” Royal  Yoevil  Sausages. 

As  supplied  to  Her  late  Majesty  Queen  Victoria. 

Unique  in  Flavour  and  Excellence. 
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APRICOT  JAM. 


-lbs.  dried  Apricots  2ozs.  almonds,  51bs 
water  Soak  apricots  icr  24  hours  in  5 pints 
tor  20  minutes,  then  add  sugar  and  almonds 
pieces),  and  boil  for  alf-an-hour. — Mrs 

Mayoress  of  Carmarthen 


sugar,  5 pints 
of  water.  Boil 
(cut  into  small 
Wm.  Thomas, 


APRICOT  JAM  (FROM  DRIED  APRICOTS). 

Soak  lib.  dried  apricots  for  24  hours  in  2 quarts  of  boiling 
water.  Then  boil  the  fruit  and  liquor  1£  hours,  add  41bs 
lump  sugar  and  2ozs.  blanched  sweet  almonds,  and  boil  for 
one  hour.  Cut  the  almonds  into  pieces.— Miss  Alice  L.  Hall, 
Mayoress  of  Adleburgh,  Suffolk. 


BANANA  AND  BLACK  CURRANT  JAM. 

Take  three  ripe  bananas  and  mash  with  a knife.  Mix  well 
together  with  £lb.  of  black  currant  jam.  To  be  eaten  with 
bread  and  butter. — Mrs.  A.  Wilkinson,  Mayoress  of  Luton, 
Beds. 


BLACKBERRY  JELLY. 

Wash  the  berries  and  drain.  Put,  without  water,  into  a 
large  crock  and  set,  covered  in  a pot  of  water.  Bring  slowly 
to  the  boil,  and  keep  this  up  until  the  fruit  is  broken  to  pieces. 
Strain  and  measure  the  juice.  Return  to  the  fire  in  a preserv- 
ing kettle  and  heat  again.  Meanwhile  spread  upon  shallow 
pans  as  many  pounds  of  sugar  as  you  have  pints  of  juice,  and 
set  in  the  oven.  Stir  often  to  prevent  burning.  Let  the  juice 
boil  hard  20  minutes  after  the  bubbling  begins  again,  and 
dump  in  the  heated  sugar.  It  should  be  hot  enough  to  sizzle 
as  it  touches  the  liquid.  Boil  one  minute  after  it  is  dissolved 
and  fill  your  jelly  glasses,  which  should  be  rolled  in  hot  water 
leaving  the  inside  wet.  Should  the  jelly  fail  to  “firm”  as  you 
would  like  it  set  the  glasses  in  the  sun  all  day,  covering  with 
glass  to  keep  flies  and  dust  out.  When  it  is  firm  cover  with 
melted  paraffin  and  fit  on  metal  tops. — Mrs.  William  Thorne, 
Mayoress  of  Tiverton. 
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Samuel  Peach  & Sons 

Curtain  Manufacturers, 

NOTTINGHAM. 

Lace  Curtains  direct  from  the  Makers. 

SINGLE  PAIRS  AT 
WAREHOUSE  PRICES 

SPECIAL  DEPARTMENTS  FOR 

Casement  Fabrics  and  Cretonnes, 
Household  Linens,  Blouses,  Laces, 
&c.  Hosiery  and  Underwear. 

PLEASE  NOTE  NEW  ADDRESS: 

Showrooms  and  Warehouse  • 

OPPOSITE  CASTLE  ENTRANCE). 

’Phone  183.  Established  1857. 

NEW  PREMISES  OPENED  IN  AUGUST 


Cattle  Place. 
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TURNER  & SON,  Ltd. 

ISahers  anS  Confectioners 

GOLDSMITH  STREET,  NOTTINGHAM 

. . and  . . 

. . HIGH  STREET,  BASFOp  . . 

All  varieties  of 

Bread,  Flour,  Cakes 

and 

Afternoon  Tea  Fancies 

Pork,  Veal  and  Ham  Pies 


Pure  WHOLEMEAL  BREAD  made  from 
Clean,  Sweet  English  Wheat  - 

MILLED  BY  OURSELVES. 
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Insist  on  having 

NELSON’S  Table  Specialities. 


BLACKBERRY  AND  APPLE  JAM  (SEEDLESS). 

lOlbs.  of  Blackberries,  71bs.  of  apples  (weighed  after  pre- 
paring), 1 stone  of  preserving  sugar,  water.  Put  blackberries 
into  preserving  pan  with  sufficient  water  to  well  cover  them 
and  boil  for  half-an-hour.  Prepare  some  good  cooking  apples 
in  the  same  way  as  for  pies,  enough  to  weigh  71bs.  when 
finished.  Bake  these  in  a stone  jar  until  very  tender,  break 
up  any  lumps  there  may  happen  to  be.  Rub  the  blackberries 
through  a wire  or  hair  sieve  until  all  the  juice  and  flesh  arc 
extracted,  pouring  another  good  quart  of  boiling  water  over 
the  seeds  to  get  out  all  the  goodness.  Put  all  this  thick 
cloudy  juice  into  preserving  pan  together  with  the  baked 
apples  and  sugar,  and  boil  until  a little  will  set  on  a plate. 
Time  about  one  hour  or  a little  more  for  second  boiling. — 
Mrs.  C.  W.  Perry,  Mayoress  of  King’s  Lynn. 


BLACK  CURRANT  JAM. 

l|lbs.  Fruit  to  2 breakfastcupfuls  of  water.  Boil  for  \ 
hour,  then  add  31bs.  of  sugar  to  that  quantity,  and  boil  for 
10  minutes.  As  a rule  black  currant  jam  grows  very  stiff 
and  hard,  but  this  recipe  I have  proved  and  found  delicious. 
— Mrs.  Wilson,  Wife  of  the  Provost  of  St.  Andrew’s. 


BOTTLINC  PEARS. 

Make  a syrup  of  sugar  and  water,  allowing  about  half-a- 
pound  of  sugar  to  a pound  of  pears,  allow  this  to  boil,  then 
drop  in  the  pears  and  cook  until  tender.  Do  not  allow  them 
to  break.  Put  the  pears  into  bottles  while  boiling  and  fill  up 
with  the  syrup.  Seal  and  put  away  to  prevent  the  bottles 
breaking  with  the  boiling  fruit,  place  bottle  while  filling  in  a 
pot  of  boiling  water.  The  pears  should  be  pared,  cut  in 
halves  and  cored. — Mayoress  of  S. 


NELSON’S  Creams, 

(For  Luncheon,  Dinner  or  Supper). 
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RED  CURRANT  JAM. 

41bs.  Currants  (without  stalks),  41bs.  lump  sugar.  Slightly 
crush  the  1 ruit  and  sugar,  and  put  all  together  in  a preserving 
pan,  stirring  gently  until  it  boils,  then  boil  very  rapidly  for 
seven  minutes.  This  jam  has  a delicious  fresh  fruit  flavour, 
and  jellies  and  keeps  as  well  as  if  boiled  a longer  time. 
White  currant  jam  is  made  in  the  same  way. — Mrs.  S.  H. 
Dening,  Mayoress  of  Chard. 


COMPOTE  OF  FRUIT. 

1 pint  of  Rum,  Gibs,  of  fruit,  Gibs,  of  sugar.  Put  rum  into 
a jar  with  a good  stopper  and  that  can  be  made  air-tight. 
Add  all  fruits  that  come  in  season,  strawberries,  raspberries, 
cherries,  plums,  ripe  pears,  nectarines,  peaches,  apricots. 
Equal  parts  of  fruit  and  sugar  at  each  addition.  Large  fruit 
to  be  cut  and  stoned.  Stir  well  each  time  from  the  bottom. 
Tie  down  and  store  three  months. — Mrs.  R.  E.  L.  Penhale, 
Mayoress  of  Great  Torrington. 


MARROW  JAM. 

141bs.  Marrow,  121bs.  sugar,  10  lemons,  juice  and  grated 
peel,  4ozs.  essence  of  ginger.  Peel  the  marrow  and  take  out 
the  inside  and  pips,  cut  the  marrow  into  small  square  pieces, 
put  about  41bs.  of  sugar  on  it  and  let  it  stand  all  night,  and 
then  add  remainder  of  sugar.  Boil  up  gently  at  first,  it  can 
boil  faster  later  on,  add  ginger  a little  while  before  the  jam 
is  done.  It  takes  about  3 hours. — Mrs.  E.  Duke,  Mayoress 
of  Eastbourne. 


ORANGE  MARMALADE. 

21bs.  Seville  oranges,  1 lemon.  Cut  them  into  halves, 
squeeze  out  the  juice,  remove  the  pips,  cut  the  rmd  in  very 
thin  slices,  add  the  juice  to  the  rmd  and  six  pints  of  water. 
Let  it  stand  24  hours,  then  boil  until  soft,  which  will  take  five 
or  six  hours.  Let  it  stand  m a jar  for  12  hours,  then  add 
l^lbs.  of  loaf  sugar  to  each  pint  of  liquid.  Boil  for  one  hour. 
— Mrs.  C.  Watson,  Mayoress  of  Sandwich. 
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ORANGE  MARMALADE. 

lib.  of  Seville  oranges,  slice  them  (not  too  thin)  but  do  not 
skin  them.  Take  out  the  pips,  pour  over  them  six  quarts  of 
cold  spring  water,  then  stand  24  hours.  Boil  them  in  the 
same  water  slowly  for  two  hours.  Add  81bs.  of  loaf  sugar, 
boil  the  compound  for  hours.  After  it  boils  just  before 
taking  it  up  add  the  juice  of  two  lemons.  This  makes  121bs. 
— Mrs.  S.  Edwards-Jones,  Mayoress  of  Wrexham. 


ORANGE  MARMALADE. 

To  every  12  Seville  oranges  allow  the  juice  of  6 sweet  ones 
and  6 pints  of  water,  fib.  of  Sugar  to  each  pound  of  fruit 
and  water  mixed.  Cut  the  oranges  in  quarters  and  scrape 
out  the  fruit,  shred  the  peel  finely  with  a sharp  knife.  Set  the 
pips  aside  in  a small  basin  and  scald  with  about  a gill  of  boil- 
ing water.  Strain  when  cold  on  to  the  fruit  mixture.  (This 
helps  the  marmalade  to  stiffen.)'  When  the  fruit  is  cut,  add 
the  6 pints  of  cold  water  and  the  juice  of  the  6 sweet  oranges, 
and  allow  this  to  stand  24  hours.  Then  (without  sugar)  set 
the  oranged  water  on  to  boil  in  a preserving  pan.  When  it 
comes  to  the  boil  let  it  boil  quickly  for  5 minutes.  Pour  it  into 
a bowl  and  set  it  aside  till  the  next  day — (it  will  now  look 
muddy).  The  next  day  weigh  the  mixture  and  allow  fib.  of 
white  sugar  to  each  pound  of  fruit,  etc.  Allow  it  to  boil 
steadily  about  50  minutes  from  the  boiling  point. — Mrs.  F.  S. 
Thomas,  Mayoress  of  Blackburn. 


MARMALADE. 

Take  6 Seville  oranges  and  cut  them  in  slices,  take  out  the 
pippins  and  put  them  into  a jar  with  a little  water.  Pour 
over  the  sliced  oranges  2 quarts  of  water  and  let  them  stand 
24  hours,  then  boil  until  the  peel  is  quite  tender.  Take  off 
the  fire  and  let  it  remain  until  it  is  perfectly  cold,  then  strain 
the  pippins  and  add  the  water  and  71bs.  of  sugar,  and  boil 
for  half  an  hour. — Mrs.  James  Malkin,  Mayoress  of  Glossop. 


L 
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MARMALADE. 

21bs.  bitter  Oranges,  81bs.  sugar,  2 lemons.  Cut  up  the 
oranges  in  chips,  put  seeds  in  basin  with  H pints  of  cold 
water,  stand  24  hours.  Cover  chips  and  pulp  with  pints 
cold  water,  stand  24  hours.  Strain  liquid  off  the  seeds.  Put 
liquid  among  chips  and  pulp  and  boil  one  hour.  Put  into 
basin  and  stand  24  hours.  Boil  with  sugar  20  minutes. — Mrs. 
Robert  Husband,  Wife  of  Provost  Husband  of  Dunfermline. 


ORANGE  MARMALADE  (SEVILLE). 

12  Seville  oranges,  lOlbs.  of  best  lump  sugar,  and  12  pints 
of  water.  Divide  the  oranges,  take  out  all  the  pips  and  put  in 
a basin  with  one  pint  of  cold  water  to  stand  24  hours.  Then 
cut  up  all  the  pulp  small  and  put  in  a pan  with  the  11  pints  of 
water.  Cut  all  the  rind  very  fine  and  throw  in  all  together 
with  the  pulp  to  stand  24  hours,  then  put  in  the  preserving 
pan  to  boil  rapidly  for  an  hour,  adding  the  juice  from  the  pips. 
Then  add  the  sugar  and  boil  for  1}  hours,  or  if  not  set  enough 
boil  a little  longer,  then  put  in  bottles  and  tie  down  cold. 
This  has  always  turned  out  well.— Mrs.  H.  J.  Spiller, 
Mayoress  of  Taunton. 


SEVILLE  ORANCE  MARMALADE. 

Wipe  and  weigh  the  oranges  and  place  in  a stewpan  with 
enough  cold  water  to  cover,  being  careful  they  do  not  float, 
simmer  gently  for  four  hours,  when  they  should  be  quite  soft. 
While  cutting  put  21bs.  best  cane  sugar  to  each  pound'  of 
oranges  into  the  water  they  have  boiled  in,  return  the  pulp 
and  wash  pips  and  put  in  the  water  they  are  washed  in, 
throwing  away  all  pips.  Cut  the  peel  into  thin  shreds  and 
return  to  stewpan  with  sugar  and  pulp.  Boil  the  whole  for 
20  minutes  briskly,  stirring  continuously.  Should  cost  3d. 
per  lb.  (pots  not  included)  and  will  sell  readily  for  charities 
at  6d.  per  lb. — Mrs.  Bowles,  Mayoress  of  Falmouth. 
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Specialities  of  St-  Ivel,  Limited. 

“ST.  IVEL” 

FAMOUS  VEAL  and  HAM  PIES. 


ORANGE  MARMALADE. 

Take  12  Seville  oranges,  cut  them  in  thin  slices,  take  out 
the  seeds,  pour  6 quarts  of  water  over  them  and  let  it  stand 
for  at  least  24  hours.  Then  slowly  boil  for  2 hours  in  the 
same  water,  after  which  add  81bs.  sugar  and  boil  If  hours  (be 
careful  or  it  will  burn  after  sugar  is  in).  Before  taking  it  off 
add  the  juice  of  2 lemons.  This  should  make  12  or  141bs.  of 
marmalade. — Mrs.  F.  A.  Prance,  Mayoress  of  Basingstoke. 


PRESERVED  PEARS. 


Peel  the  pears,  cut  each  in  half,  stick  2 cloves  in  each  half, 
pack  them  in  a stone  jar  with  sugar  (^lb.  to  each  lb.  of  fruit). 
Pour  a claret  glass  of  cooking' port  wine  over  them  (1  glass 
per  21bs.  fruit).  Close  the  well-fitting  lid  carefully,  place  in 
moderate  oven  to  stew  slowly,  and  leave  in  the  oven  all  night 
so  that  the  heat  gradually  decreases.  The  fruit  should  be  a 
dark  red  brown  colour  and  tender  when  finished,  and  makes 
an  excellent  sweet  for  a cold  luncheon,  etc.  Can  be  kept 
some  months  if  kept  air-tight. — Mrs.  H.  C.  Vincent,  Mayoress 
of  Bangor. 


RHUBARB  JELLY. 

i • 

Cut  21bs.  of  pink  rhubarb  into  small  pieces,  put  into  a jar 
with  lib.  of  lump  sugar  and  about  \ pint  of  water.  Cover  and 
set  in  the  oven  till  juice  is  all  drawn.  Strain  it  and  dissolve 
loz.  gelatine  in  \ pint  of  the  liquid.  Then  add  the  juice  and 
rind  of  one  lemon,  boil  all  together  10  minutes  and  pour  into 
a mould  just  dipped  in  cold  water.  Stand  in  a cool  place. — 
Mrs.  A.  S.  Bury,  Mayoress  of  Accrington. 


“ST.  IVEL”  LACTIC  CHEESE. 

Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 


V 
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RHUBARB  JAM. 

61bs.  Rhubarb,  71bs.  of  sugar,  lib.  of  figs,  the  rind  of  2 
lemons  (grated),  and  boil  one  hour. — Mrs.  James  Malkin, 
Mayoress  of  Glossop. 


RHUBARB  (PRESERVED). 

121bs.  Rhubarb  (thick),  wipe  with  dry  towel,  cut  into 
lengths  of  4 or  5 inches,  place  rhubarb  in  an  earthenware  pan 
with  lllbs.  of  lump  sugar,  slice  2 lemons  and  add  them  with 
about  loz.  of  ground  ginger  (to  the  rhubarb),  allow  it  to 
stand  3 days,  then  strain  off  the  syrup  and  boil  it  in  preserv- 
ing pan  for  20  minutes,  add  the  pulp,  boil  for  one  hour,  then 
pour  into  large  jars  and  seal  up  for  winter  use. — Mrs.  C.  T. 
Richards,  Mayoress  of  Wolverhampton. 


RHUBARB  AND  APPLE  JAM. 

Wipe,  core,  peel  and  cut  up  71bs.  of  apples.  Wipe  and  cut 
up  a like  amount  of  rhubarb  (when  cutting  lay  several  stalks 
on  the  board  together  and  cut  at  the  same  time).  Cover  this 
fruit  with  141bs.  sugar  and  leave  for  one  or  two  nights.  By 
this  time  the  sugar  will  be  nearly  all  dissolved.  Place  in  jelly 
pan  and  heat  slowly  till  all  the  sugar  is  quite  dissolved,  then 
boil  briskly  for  20  or  30  minutes.  Pot  and  cover  when  cool. 
— Mrs.  Porter,  Wife  of  the  Provost  of  Anstruther  Wester. 


RHUBARB  MARMALADE. 


Half-pint  of  water,  61bs.  of  loaf  sugar,  71bs.  rhubarb,  6ozs 
almonds,  5 lemons.  Put  peel  of  lemons  (cut  in  thin  slices) 
with  water  and  sugar  and  boil  well  quarter-of-an-hour.  *nen 
add  the  juice  of  the  lemons  and  stir  well,  then  put  in  the 
rhubarb.  When  it  boils  up  again  put  in  the  almonds 
(blanched)  cut  in  slices.  Boil  all  well  about  1£  hours.— Mrs. 
A.  E.  Preston,  Mayoress  of  Abingdon,  Berks. 
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FOR  STEWING  PEARS. 

Peel  the  pears  and  take  out  the  core  putting  a piece  of 
lemon  peel  and  two  or  three  cloves  in  the  hole,  to  every  pound 
of  pears  fib.  sugar,  also  add  \ pint  of  water  to  every  pound. 
Put  some  cloves  and  cinnamon  in  a muslin  bag  tied  up,  they 
must  simmer,  not  boil,  for  three  or  four  hours.  When  done 
take  the  pears  up  and  boil  and  skim  the  syrup  for  15  minutes, 
then  strain  and  when  cold  put  the  pears  into  it,  and  it  will 
keep  good  for  12  months. — Mrs.  J.  W.  Fulford,  Mayoress  of 
Bideford. 


TOMATO  JAM. 

To  lib.  of  Tomatoes  (scald  them)  put  lib.  of  sugar  and 
nearly  1 pint  of  water,  2 lemons,  the  juice  and  rind  grated, 
and  boil  until  it  becomes  a jelly. — Mrs.  S.  Clough,  Mayoress 
of  Keighley. 


TOMATO  JAM. 

Scald  and  skin  the  tomatoes,  and  to  every  21bs.  of  fruit 
allow  21b s.  of  sugar,  1 teaspoonful  of  ground  ginger,  and 
the  juice  and  grated  rind  of  a lemon.  Mix  the  tomatoes, 
sugar,  ginger,  and  the  white  of  one  egg  all  together,  and 
keep  skimming  after  it  comes  to  the  boil  till  quite  clear.  Boil 
slowly  for  1|  hours.— Mrs.  R.  E.  Highton,  Mayoress  of 
Workington. 


VEGETABLE  MARROW  PRESERVES. 

First  peel  the  marrow,  take  out  the  pith,  then  cut  m pieces 
about  the  size  you  would  for  apples  for  a pie.  lo  lib.  o 
marrow  put  fib.  of  sugar,  and  to  every  dibs,  add  the  juice  and 
peel  o"  one  large  lemon,  the  peel  to  be  cut  very  fine  Boil 
from  2 to  3 hours.— Mrs.  W.  V.  Moore,  Mayoress  of  Wilton. 
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Test  the  excellent  quality  of 
NELSON’S  Gelatines  and  Table  Delicacies 


VEGETABLE  MARROW  JAM. 

To  every  pound  of  marrow  £lb.  sugar,  rind  and  juice  of 
lemon,  ioz.  whole  ginger.  Peel  marrow,  remove  seeds,  cut 
small,  put  in  pan  with  the  sugar,  lemon  juice,  ginger,  stand 
all  night,  pour  off  the  juice  and  boil.  Add  the  marrow,  boil 
for  2 hours  till  thick  and  transparent. — Mrs.  Weston  Miller, 
Mayoress  of  Wisbech. 


VEGETABLE  MARROW  JAM. 

Take  a full-sized  marrow,  say  51bs.,  remove  the  seeds,  peel 
it  and  cut  in  pieces  about  2 inches  long.  Put  them  in  cold 
water  for  12  hours,  then  take  out  and  weigh,  and  to  each  lb. 
of  marrow  allow  lib.  of  lump  sugar  (crushed),  then  let  it 
stand  12  hours  covered  with  the  sugar,  add  the  juice  and  peel 
of  3 lemons,  cut  very  fine.  Tie  up  in  muslin  2ozs.  whole 
ginger  and  2 doz.  cayenne  pepper  pods  slightly  bruised  ; this 
to  be  taken  out  when  the  syrup  is  hot  enough  according  to 
taste.  Boil  all  gently  till  the  marrow  looks  clear,  and  the 
syrup  rather  thick.  It  generally  takes  about  2 hours  gently 
boiling. — Mrs.  S.  H.  Puckle,  Mayoress  of  Bishop’s  Castle. 


MARROW  GINGER. 

Take  a large  marrow,  pare  and  remove  plup  and  seeds,  and 
cut  in  pieces  about  an  inch  long.  Sprinkle  a little  moist  sugar 
on  them  and  stand  all  night.  To  every  lib.  of  marrow  take 
lib.  of  loaf  sugar,  the  juice  and  rind  of  one  lemon,  and  loz. 
of  bruised  ginger,  boil  gently  together  till  quite  soft,  but  not 
pulpy. — Miss  C.  Fenton,  Mayoress  of  Stalybridge. 


NELSON’S  Custard  Powder 
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WINDFALL  APPLE  JELLY. 

Wipe  and  stalk  any  small  apples,  or  windfalls,  but  do  not 
peel  or  core  them,  cut  out  all  bruised  or  decayed  parts.  Three 
parts  fill  a pot  with  them,  with  enough  cold  water  to  cover 
them.  Cook  to  a pulp — put  into  a jelly  bag,  and  let  it  run 
through  all  night.  Weigh  the  juice  and  to  each  quart  add  lib. 
of  sugar,  6 or  7 cloves,  a little  nutmeg,  and  rind,  thinly  pared, 
and  the  juice  of  one  lemon.  Boil  until  thick,  remove  the  spice 
and  pot  it.  When  cold  it  should  be  solid. — Mrs.  A.  L. 
Forrester,  Mayoress  of  Malmesbury,  Wilts. 


LAUNDRY  HINTS. 

To  Wash  Flannels. — Have  warm  water,  using  Soap  Jelly 
or  Lux,  and  add  a tablespoonful  of  liquid  ammonia.  Let  the 
things  lay  in  this  water  for  a quarter  of  an  hour,  then  they 
need  to  be  done  without  delay  in  two  nice  waters  of  this 
mixture.  Then  rinse  them  in  a nice  warm  water  with  a little 
blue  in,  shake  well  and  hang  out  to  dry.  If  dried  indoors 
keep  them  back  from  the  fire.  When  nearly  dry  run  them 
over  with  a warm  iron  ; this  makes  them  nice  and  soft. 
Woollen  skirts  can  be  washed  in  this  way,  and  look  very  nice, 
too,  if  turned  to  the  wrong  side  first  and  shaken  well.  It  is 
well  to  pick  a windy  day  for  these. 

Colour  Preservative. — Lemon  juice  used  in  the  washing 
water  is  an  excellent  preservative  of  the  colour  for  blue  or 
green  articles. 

Mauve  is  a colour  which  has  the  reputation  of  fading  most 
easily,  but  a small  quantity  of  soda  added  to  the  water  will 
keep  the  colour  bright. 

To  make  Lace  and  Muslins  Firm. — Two  or  three  leaves  of 
ordinary  gelatine  dissolved  in  the  last  rinsing  water  will  give 
firmness  to  delicate  things,  such  as  laces  and  fine  muslins, 
and  will  not  stiffen  them  like  starch. 

To  Wash  New  Blankets.— Soak  for  2 or  3 hours  in  plenty 
of  cold  water  with  2 or  3 good  handfuls  of  salt.  Ring  out  and 
wash  by  dollying  them  through  2 or  3 waters,  in  which  a lump 
of  borax  has  been  dissolved,  and  Lux  or  soap  jelly.  Add  a 
little  blue  to  the  rinsing  water,  which  should  be  nice  and 
warm,  and  ring  and  shake  well.  Windy  days  are  the  best  for 
washing  blankets. 
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A Good  Cold  Water  Starch. — Add  to  a making  of  starch  a 
tablespoonful  of  powdered  borax,  2 tablespoonfuls  of  turpen- 
tine and  2 tablespoonfuls  of  glycerine,  and  it  will  make  an 
excellent  starch. 

To  Prevent  Starch  Sticking  to  the  Clothes  put  a tea- 
spoonful of  salt  to  a making  of  starch,  hot  or  cold. 

To  Prevent  the  Iron  Sticking. — Rub  the  Iron  on  salt 
sprinkled  on  paper.  The  Iron  will  keep  smooth  if  treated  in 
this  way  and  will  not  stick. 

To  Remove  Iron  Mould  from  Clothes. — Fill  a vessel  with 
boiling  water,  and  put  salts  of  lemon  over  the  iron  mould  and 
press  it  against  the  outside  of  the  vessel  containing  the  boil- 
ing water,  and  the  iron  mould  will  soon  disappear.  This  has 
been  successfully  tried. 

To  Prevent  Clothes  having  a Streaky  appearance  add  a 

little  washing  soda  to  the  blue  water  when  bluing. 

Always  Soak  Muslins  or  Curtains  in  luke-warm  water  with 
a little  borax  in,  and  leave  for  quite  an  hour.  Then  wring 
well,  not  with  hands,  but  through  the  wringer.  Then  put 
them  into  some  nice  water  with  Lux  or  Compo. 

To  Clean  a White  Woollen  Shawl  spread  the  shawl  over 
a clean  table  and  powder  it  well  all  over  with  powdered  starch 
(Robin  Hood),  then  fold  it  and  as  you  fold  powder  it  at  every 
fold,  press  well  and  roll  in  a sheet.  Leave  for  five  or  six 
hours,  then  rub  with  hands  as  if  you  were  washing  it,  and 
shake  thoroughly.  The  shawl  should  look  like  new. 

To  Wash  a White  Silk  Blouse. — Wash  in  luke-warm  soapy 
water.  Do  not  rub,  only  the  parts  that  are  badly  soiled,  then 
rinse,  still  in  luke-warm  water.  Do  not  wring,  but  squeeze 
some  of  the  water  out  and  roll  in  a dry  cloth.  Let  it  lie 
several  hours,  then  iron. 

Black  Lace  washed  in  tea  instead  of  water,  and  ironed 
while  wet  between  several  thicknesses  of  brown  paper,  will 
revive  the  colour. 

To  Restore  Colour  Taken  Out  by  Acids. — Salvolatile  or 
hartshorn  will  suffice  for  this  purpose.  It  may  be  dropped 
on  silk  without  doing  any  injury. 
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To  Restore  Velvet. — When  velvet  gets  plushed  from  pres- 
sure, hold  the  reverse  side  over  a basin  of  boiling  water  will 
raise  the  pile  and  perhaps  it  may  also  succeed  in  the  case  of 
wet  from  rain. 

To  Iron  Velvet. — Having  ripped  the  velvet  apart  damp 
each  piece  separately,  and  holding  it  tightly  in  both  hands, 
stretch  it  before  the  fire,  the  wrong  side  of  the  velvet  being 
towards  the  fire.  This  will  remove  the  creases  and  give  the 
material  a fresh  and  new  appearance. 

To  Restore  Scorched  Linen. — Take  2 onions,  peel  and  slice 
them,  and  extract  the  juice  by  squeezing  or  pounding.  Then 
cut  up  |oz.  of  white  soap  and  2ozs.  of  Fuller’s  earth,  and  mix 
with  them  the  onion  juice  and  \ pint  of  vinegar.  Boil  the 
composition  well  and  spread  it  when  cool  over  the  scorched 
part  of  the  linen,  leaving  it  to  dry  thereon.  Afterwards  wash 
out  the  linen. 

To  Remove  Mildew. — Mix  some  soft  soap  with  powdered 
starch,  half  as  much  salt  and  the  juice  of  a lemon.  Lay  it 
on  the  part  with  a brush.  Let  it  be  exposed  in  the  air  day 
and  night  until  the  stain  disappears. 

Flannelette  can  be  made  non-inflammable  if  you  put  a 
large  spoonful  of  borax  in  the  rinsing  water. 

Lace  may  be  stiffened  with  lump  sugar  instead  of  starch. 
Put  four  lumps  in  a teacup  of  boiling  water  and  use  in  the 
same  way  as  starch. 


MEATS. 

MEAT  HINTS. 

Meat  will  be  preserved  if  well  warmed  through  in  the  oven 
and  sprinkled  with  salt. 

Good  Meat  is  firm,  clean,  smells  sweet  and  is  free  from 
moisture. 

Good  Beef  has  an  open  grain,  smooth  and  juicy,  and  is  of 
a rich  carnation  colour.  The  fat  is  of  a fine  cream  colour, 
the  bone  should  be  small  and  the  flesh  full. 

Mutton  has  a rich  red  colour,  juicy  and  close  in  the  grain, 
and  the  fat  is  white. 
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Specialities  of  St.  Ivel,  Limited. 

IVEL”  LACTIC  CHEESE. 


Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol 


Pork  should  be  close  grained,  fat  firm  and  solid,  and  of  a 
pinkish  white. 

Dry  Frying. — Make  the  frying  pan  hot,  then  put  in  the  fat. 
When  it  is  hot  put  in  the  meat  to  be  fried.  As  soon  as  each 
side  has  been  well  sealed  up  moderate  the  heat  and  allow  to 
finish  gradually. 

Frying  Bacon. — Put  it  into  the  pan  as  soon  as  the  pan  is 
warmed.  This  loosens  the  fat  without  frizzling  it.  The  com- 
mon mistake  in  dr)'  frying  is  putting  the  meat  into  the  fat 
before  it  is  properly  melted.  This  allows  the  juices  to  escape 
and  the  meat  is  tough  and  dry. 


A RULE. 

Over  every  range  ought  to  be  framed  the  rule:: — Slow 
cookery  is  good  cooking  for  all  meats  and  stews. — Mrs.  Muir 
Mackean,  Wife  of  the  Provost  of  Paisley. 


BEEF  AND  HAM  ROLL. 

lib.  of  Beef  Steak,  11b.  of  hain,  £lb.  of  breadcrumbs,  1 salt- 
spoonful  of  mace,  grate  half  a nutmeg,  1 teaspoonful  of 
pepper,  1 dessertspoonful  of  salt.  Put  all  through  a mincing 
machine  and  mix  well.  It  is  adviable  to  put  ham  and  beef 
through  mincing  machine  twice.  Bind  the  mixture  with  two 
eggs,  roll  in  form  of  sausage.  Wrap  in  buttered  paper,  then 
tie  very  tightly  in  cloth.  Place  in  a pan  of  boiling  water  and 
boil  for  3 hours.  Glaze  it  and  serve  cold.  Glaze: — Dissolve 
a little  gelatine  in  a little  Bovril. — Mrs.  W.  F.  Fenton-Jones, 
Mayoress  of  Hackney,  N.E. 


“ ST.  IVEL  ” Royal  Yoevil  Sausages. 

As  supplied  to  Her  late  Majesty  Queen  Victoria, 

Unique  in  Flavour  and  Excellence. 
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BEEF  KIDNEY  (HOW  TO  DRESS  IT). 

Take  a beef  kidney,  remove  all  the  fat  from  the  inner  por- 
tion, and  cut  into  neat  slices  of  an  inch  and  a half  thick. 
Roll  each  piece  of  kidney  in  flour  well  seasoned  with  pepper 
and  salt,  place  them  in  an  earthernware  jar  and  just  cover  the 
contents  with  water,  stir  well  and  put  the  jar  into  the  oven 
(a  hot  one  for  preference)  until  tender.  The  following  morn- 
ing take  out  each  piece  of  kidney  from  the  gravy  (which 
should  be  thick  and  savoury  ; return  the  jar  to  the  oven  to 
heat  the  gravy,  and  put  the  kidney  in  a Dutch  oven  to  brown 
thoroughly.  Serve  with  strips  of  rolled  bacon,  and  pour  the 
gravy  from  the  jar  over  the  browned  kidney.  This  is  a deli- 
cious breakfast  dish  and  is  easily  cooked,  as  it  is  prepared  the 
previous  day. — Mrs.  George  Woodhouse,  Mayoress  of  Ludlow, 
Shropshire. 


BEEF  MOULD. 

lib.  lean  Beef,  -|lb.  smoked  bacon  (rather  lean),  £lb.  bread 
crumbs,  2 eggs,  a little  pepper,  salt  and  nutmeg.  Put  beef 
and  bacon  through  mincing  machine,  twice  beat  the  eggs  and 
mix  together.  Put  into  a round  earthernware  butter  dish, 
cover  over  with  greased  paper,  and  steam  for  three  hours 
with  the  water  well  below  the  top  of  dish.  A little  gristly  leg 
beef  well  stewed  while  the  mould  is  steaming,  the  liquid  used 
to  All  up  the  mould,  is  a great  improvement. — Mrs.  Samuel 
Shaw,  Mayoress  of  Ilkeston. 


BEEF  OLIVES. 

Slices  of  undercooked  roast  beef,  bread  crumbs,  sweet 
herbs,  pepper  and  salt,  and  gravy.  Cut  the  slices  of  meat 
very  thin,  spread  upon  each  slice  a stuffing  made  from  the 
above  ingredients,  roll  up  lightly  and  tie  with  string.  Have 
ready  in  a saucepan  some  good  gravy,  lay  in  the  olives,  and 
let  simmer  half-an-hour.  Take  up,  remove  string,  pour  gravy 
over  and  serve  very  hot. — Lady  Fraser,  Mayoress  of  Notting- 
ham. 


181 


Sisson  and 

. . Parker, 


I 

f 


i 

J 

; 

J 

s 


f 

I 


'Onivei'sit^ 

Booksellers 

Wheeler  Gate,  Nottm. 

FOR 


BIBLES,  PRAYER  BOOKS, 
HYMN  BOOKS,  FANCY  :: 
GOODS,  FOUNTAIN  PENS. 


182 


BEEF  OLIVES. 

l|lbs.  of  thin  steak,  4 tablespoonfuls  of  bread  crumbs,  1 
tablespoonful  of  flour,  1 pint  of  second  stock,  a few  drops  of 
gravy  browning,  1 egg,  1 dessertspoonful  of  parsley,  1 
dessertspoonful  of  sauce  (Mellors),  2ozs.  of  suet,  pepper  and 
salt.  Cut  the  steak  into  four  inches  square,  prepare  the 
seasoning  by  mixing  together  breadcrumbs,  parsley,  suet 
(loz.),  and  seasoning,  and  bind  together  with  a little  beaten 
egg.  Into  each  piece  of  steak  put  an  equal  part  of  fat  from 
the  meat  and  seasoning  ; roll  each  olive  in  seasoned  flour, 
heat  the  remainder  of  the  suet  and  put  them  into  it,  after 
which  pour  over  the  stock  and  add  flavourings.  Simmer  for 
two  or  three  hours.  Take  off  the  strings  and  serve  with  the 
gravy  poured  over. — Mr.  J.  T.  Felton,  Mayor  of  Evesham. 


BEEF  ROLL. 

31bs.  Lean  Beef,  £lb.  fat  bacon,  £lb.  bread  crumbs,  2 eggs, 
salt  and  pepper,  and  a little  nutmeg.  Put  the  meat  and  bacon 
through  the  mincing  machine,  then  mix  with  bread  crumbs 
and  eggs.  Roll  in  a cloth  and  boil  like  a pudding  about  2\ 
hours.  Put  it  on  a dish  and  place  another  dish  over  it  to 
press  it  into  shape  (generally  the  shape  of  a roly-poly  pudding 
is  most  convenient).  When  cold  take  out  the  cloth  and  glaze 
over. — Miss  Marjory  Lees,  Mayoress  of  Oldham. 


BEEF  ROLL. 

lib.  Steak,  |lb.  bacon  or  ham,  6ozs.  bread  crumbs,  2 eggs 
(hard  boiled),  pepper  and  salt.  Put  the  meat  through  the 
mincing  machine,  mix  all  together,  make  into  a sausage  (en- 
closing the  eggs),  tie  in  a cloth,  boil  three  hours,  leave  in  the 
cloth  till  cold,  then  brush  over  with  meat  glaze. — Miss  Eveline 
Anderson,  Mayoress  of  St.  Ives,  Hunts. 


BEEF  ROLS,. 

lib.  Raw  Steak,  £lb.  raw  loin.  Put  these  two  or  three 
times  through  the  mincing  machine,  add  jib.  of  bread  crumbs, 
salt,  pepper,  mace  and  cayenne  to  taste,  and  a little  nutmeg. 
Mix’  all  together  with  2 well-beaten  eggs,  shape  like  a roly- 
poly  pudding.  Tie  in  a cloth  and  boil  fast  for *3  hours,  do  not 
remove  the  cloth  till  cold,  then  glaze  or  cover  with  browned 
crumbs. — Mrs.  Walter  Fennell,  Mayoress  of  Ripon. 
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NELSON’S  Fruit  Puddings. 

(New  and  Delicious  Table  Delicacy). 


BEEF  ROLL. 

lib.  of  lean  Beef,  1 egg,  Mb.  fat  bacon,  stock,  Jib.  bread 
crumbs,  and  flavouring.  Mince  beef  very  fine  and  mix  in 
bread  crumbs,  damping  with  well-beaten  egg  ; flavour,  and 
if  not  damp  enough,  add  a little  stock  or  milk.  Flatten  out 
and  put  a hard-boiled  egg  cut  in  slices  down  the  middle,  roll 
over  and  tie  tightly  in  a well-greased  pudding  cloth,  boil  for 
If  hours,  turn  out,  press  and  glaze,  or  roll  at  once  in  rasp- 
ings.— Mrs.  A.  Monro,  Mayoress  of  Godaiming. 


BEEF  ROLLS  (COLD  MEAT). 

The  remains  of  cold  roast  meat,  seasoning  to  taste  of  salt 
and  pepper  and  mixed  herbs,  puff  paste.  Mince  beef  finely 
and  herbs,  and  season  with  salt  and  pepper  and  herbs,  make 
puff  paste  and  roll  and  la}/  on  patty  tins  and  bake  J an  hour, 
or  longer  if  rolls  are  very  large. — Mrs.  S.  Wood,  Mayoress  of 
Wigan. 


BEEF  STEAK  PUDDBNC. 

Butter  a round  pudding  basin,  line  it  with  the  paste,  as 
above,  then  roll  about  half-an-inch  think.  Cut  21bs.  of  beef 
steak  into  small  pieces,  season  well,  and  dredge  with  a little 
flour.  Cover  with  a cloth  and  boil  for  two  hours. — Mrs.  A. 
Jervis,  Mayoress  of  Crewe. 


BRAWN. 

Cut  up  lib.  of  shin  of  beef  into  small  pieces  and  place  in  a 
stew-pan  with  one  pig’s  foot,  1 teaspoonful  of  gravy  and 
sufficient  salt  and  pepper  to  flavour.  Stew  all  day,  keeping 
well  covered  with  water,  then  take  out  the  bones  ’and  pots 

This  Quantity  should  make  a pint  and  a half  when  done. - 

Irs.  A.  Wilkinson,  Mayoress  of  Luton,  Beds. 


NELSON’S  Table  Specialities- 

Various  Flavours. 
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CANTERBURY  BRAWN. 

Take  the  head  of  a young  pig,  scald  it,  and  thoroughly 
cleanse,  then  halve  it,  removing  the  tongue,  brains,  snout  and 
eyes.  Place  the  two  halves  and  tongue  in  a crock  and  soak 
for  24  hours  in  strong  salt  and  water,  changing  the  water 
twice  or  thrice.  Then  drain  and  dry  with  a cloth.  Replace 
in  a dry  crock,  and  rub  with  a mixture  composed  of  three- 
quarters  of  a pound  of  salt,  a quarter  pound  of  saltpetre, 
20  pepper  corns,  10  cloves,  and  a dessertspoonful  of  mixed 
spice.  Repeat  this  process  for  four  days,  then  drain,  and 
place  the  head  and  tongue  in  separate  stewpans,  covering 
them  with  warm  water.  Throw  in  a bunch  of  sweet  herbs, 
the  rind  of  half  a lemon,  and  a carrot,  to  the  stewpan  con- 
taining the  head.  Let  both  boil  very  gently.  The  tongue 
must  be  taken  off  when  tender  and  peeled,  the  head  should 
remain  simmering  for  four  hours,  and  both  pans  should  be 
carefully  skimmed  from  time  to  time.  When  quite  cooked 
the  head  should  be  removed  from  the  pan,  and  the  flesh  care- 
fully taken  from  the  bones.  Cut  into  small  pieces'  and  season 
with  red  and  white  pepper,  adding  a few  truffles  and  a very 
little  finely  chopped  lemon  peel.  While  still  warm  put  into  a tin 
or  mould,  into  which  the  tongue  has  been  previously  curled, 
and  press  down  with  a heavy  weight.  This  brawn,  for  which 
Canterbury  has  been  famous  for  more  than  seven  hundred 
years,  may  be  varied  by  more  or  less  salting,  and  the  addition 
of  a teaspoonful  of  white  wine  vinegar  or  lemon  juice.  It 
may  also  be  improved  by  the  addition  of  other  of  the  finest 
parts  of  the  pig,  or  a pound  or  so  of  the  best  boiled  beef,  or 
it  can  be  enriched  by  adding  the  boned  meat  of  a boiled  capon 
or  young  fowl,  and  substituting  an  ox  tongue  for  that  of  the 
pig.  In  this  case  only  the  best  part  of  the  tongue  should  be 
used,  and  it  should  be  cut  into  large  squares.  A few  pistachio 
nuts,  and  some  whole  truffles  are  a still  further  improvement. 
Canterbury  Brawn  of  this  type  is  known  as  “Archbishop’s 
Brawn.” — Elizabeth  Evans,  Mayoress  of  the  County  and  City 
of  Canterbury,  1905-6-7-8-9-10-11. 


GARSTOM  ROLL. 

lib.  Beef  steak,  lib.  pickled  pork,  Jib.  bread  crumbs, 
pepper,  a little  salt,  parsley,  all  finely  minced.  Mix  with  1 or 
2 eggs,  roll  and  boil  2J  or  3 hours  m floured  cloth.  Well  rasp 
after  cooking. — Mrs.  W.  E.  Randall,  Mayoress  of  Bndport. 
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CAMP  PIE. 

Jib.  Beef  steak,  41b.  kidney,  Jib.  gammon,  Jib.  lean  bits 
fresh  pork,  few  bread  crumbs,  2 eggs,  little  cayenne,  pepper, 
salt,  powdered  mace,  1 teaspoonful  grated  nutmeg,  2 tea- 
spoons milk,  a little  gravy  colouring,  piece  of  butter  size  of  a 
walnut.  Mince  all  the  meat  together,  add  bread  crumbs, 
eggs  (well  beaten)  and  all  the  other  ingredients,  then  mix 
well  together,  put  into  buttered  mould  and  steam  5 hours. 
Tie  down  with  greased  paper  and  cloth.  This  makes  a nice 
breakfast  or  supper  dish. — Mrs.  W.  E.  Randall,  Mayoress  of 
Bridport. 


CURRIED  MINCE. 

Take  some  cold  meat,  loz.  butter,  one  apple,  one  carrot, 
one  dessertspoonful  of  curry  powder,  J pint  stock,  and  loz. 
flour.  Take  any  nice  cold  meat,  freed  from  skin  and  fat,  and 
chopped  finely.  Fry  the  chopped  onions  in  butter,  then  the 
chopped  apple  and  carrot,  stir  in  the  curry  powder  and  flour, 
pour  over  the  stock.  Stir  till  quite  thick,  then  add  the 
chopped  meat  and  let  it  cook  very  slowly  at  the  side  of  the  fire 
for  half-an-hour.  Serve  with  a wall  of  mashed  potatoes  or 
boiled  rice. — Mr.  J.  T.  Felton,  Ma.yor  of  Evesham. 


HAM  (HOW  TO  BOIL). 

First  soak  for  twelve  hours  in  cold  water,  then  put  in  a 
boiler  with  sufficient  cold  water  to  cover  it  and  add  one  quart 
of  cider.  Simmer  until  the  skin  comes  off  with  ease.-. — Mrs. 
Geo.  Symons,  Mayoress  of  Totnes,  South  Devon. 


HAM  PIE. 

fib.  Flour,  rub  in  6ozs.  of  butter,  1 teaspoonful  baking 
powder,  and  a pinch  of  salt  ; moisten  with  water,  instead  of 
rolling  paste  beat  with  hands.  Grease  pudding  dish,  well 
line  dish  with  paste,  reserving  piece  for  top.  ljlbs.  ham  or 
bacon  and  four  eggs.  Switch  eggs,  put  a layer  of  bacon  in 
bottom  of  dish,  some  eggs  on  top,  season  a layer  of  ham  and 
eggs  alternately  until  dish  is  full.  Bake  f-hour,  turn  out  and 
return  to  oven  to  brown  slightly. — Mary  Wilson,  Wife  of 
Provost  of  St.  Andrews. 


M 


186 


GELATINE  OF  VEAL. 

31bs.  of  Veal,  6 eggs,  parsley,  lemon,  gelatine.  Stew  veal 
in  an  enamel  saucepan  until  tender.  Boil  eggs  hard  ; soak 
three  sheets  gelatine,  cut  meat  small,  having  mixed  shapes 
in  cold  water,  line  with  eggs  cut  in  rounds,  scatter  a little 
chopped  parsley  in,  and  tiny  bits  of  lemon  rind  grated.  Mix 
meat,  with  salt  and  pepper  to  taste  ; fill  moulds,  and  pour  rest 
of  stock  over,  to  which  the  gelatine  has  been  added. — Mrs. 
George  Symons,  Mayoress  of  Totnes,  South  Devon. 


JUGGED  STEAK. 

Two  or  three  pounds  of  beef  steak,  f pint  of  stock  or  water, 
1 onion,  1 carrot,  2ozs.  of  good  beef  dripping,  3ozs.  of  flour 
8 cloves,  one  blade  of  mace,  small  bunch  of  mixed  herbs,  1 
stick  of  celery,  1 glass  of  port.  Cut  the  steak  into  three  or 
four  pieces,  fry  it  in  the  dripping  a good  dark  brown,  mix 
together  l^ozs.  of  flour,  salt  and  pepper,  dip  each  piece  of 
steak  into  the  mixture,  peel  the  onion  and  stick  cloves  into  it. 
Put  ingredients  into  a jar  with  enough  stock  to  cover,  put  on 
a tight  fitting  lid,  and  let  it  simmer  until  tender.  Melt  the 
dripping,  stir  in  the  rest  of  the  flour  smoothly,  pour  the  mix- 
ture into  a stew-pan  and  stir  over  the  fire  until  it  boils.  Add 
the  wine. — Mrs.  E.  A.  Holmes,  Mayoress  of  Southwold. 


LAMB’S  HEAD  AND  PLUCK. 

Cleanse  and  scald  head,  put  into  a stew-pan  with  heart, 
liver  and  lights,  cover  with  water,  add  a bunch  of  herbs,  onion 
and  sprig  parsley,  salt  and  pepper,  and  peel  of  half  a lemon. 
Stew  for  1£  hours.  Take  liver  out  and  fry  it,  then  mince  it 
with  lights  and  heart.  Put  into  a saucepan,  straining  the 
liquor  in  which  all  have  been  boiled.  Thicken  it  with  flour 
and  butter  and  pour  over  mince.  Put  head  into  roasting  pan, 
strew  with  bread  crumbs  and  nut  of  butter,  and  brown  in 
oven.  Serve  it  on  a dish  with  the  mince  round  it.  Boil  brains 
10  minutes,  let  them  cool,  then  beat  up  with  2 eggs,  bread 
crumbs,  parsley,  salt  and  pepper,  make  into  quenelles  or 
cakes,  dip  in  eggs  and  bread  crumbs,  and  fry  a light  brown, 
and  garnish  dish  with  them.— Mrs.  A.  S.  Young,  Wife  of 
Provost  Young  of  Jedburg. 
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Specialities  of  St.  Ivel,  Limited. 

“ST.  IVEL” 

FAMOUS  VEAL  and  HAM  PIES. 


COLD  DISH— LOIN  OF  LAMB. 

Cut  the  loin  of  lamb  into  chops  and  place  on  dish,  put  some 
tomato  sauce  over  them  and  cover  with  clear  aspect,  cut  out 
and  arrange  as  cutlets  on  the  dish,  and  fill  in  the  centre  with 
finely  cut  salad  and  tomatoes. — Mrs.  J.  J.  Callan,  Mayoress 
of  Drogheda. 


MACARONI  AND  MUTTON. 

lib.  Mutton,  1 carrot,  1 turnip,  £lb.  macaroni,  1 onion,  4 
cloves,  pepper  and  salt.  Cut  the  mutton  in  neat  pieces,  lay 
the  pieces  in  the  bottom  of  stewpan.  Shred  the  onion  and  cut 
the  carrot  and  turnip  in  small  pieces,  sprinkle  on  the  top  of 
the  meat,  add  the  cloves,  pepper  and  salt.  Break  the 
macaroni  into  pieces  about  2 inches  long,  and  lay  on  the  top 
of  meat  and  vegetables.  Pour  in  as  much  cold  water  as  will 
nearly  cover  it.  Stew  gently  1^  hours.  When  half  cooked 
turn  the  macaroni. — Mrs.  R.  E.  Highton,  Mayoress  of  Work- 
ington. 


MEAT  ROLL. 

£lb.  Steak  (minced),  Mb.  ham,  Mb.  bread  crumbs,  a little 
grated  nutmeg,  pepper  and  salt,  1 egg,  1 hard-boiled  egg. 
Mix  all  well  together,  stir  in  egg  and  very  little  milk.  Shape 
into  roll  and  put  in  pieces  of  egg.  Tie  in  buttered  cloth  and 
boil  for  three  hours.  Turn  out  and  roll  in  brown  crumbs. — 
Hannah  B.  White,  Niece  of  Provost  Duncan  Ferguson,  Burntis- 
land. 


“ST.  IVEL”  LACTIC  CHEESE. 


Prepared  with  the  Pure  Culture  of  the  Bacillus  Bulgaricus  of  Massol. 
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MEAT  ROLL. 

11b.  best  Shoulder  Steak  (or  veal),  £lb.  lean  ham  (raw), 
£lb.  bread  crumbs,  2 eggs.  Mince  steak  and  ham  and  mix 
with  eggs,  bread  crumbs,  seasoning  to  taste  ; boil  or  steam 
three  hours.  Bread  crumbs  and  parsley  to  garnish.  May  be 
rolled  in  a cloth  or  put  in  a mould. — Mrs.  J.  A.  Hillman, 
Mayoress  of  Dudley. 


MEAT  AND  POTATO  CAKES. 

£lb.  cold  meat,  loz.  butter,  1 egg,  £lb.  cold  mashed 
potatoes,  1 teaspoonful  chopped  parsley,  bread  crumbs, 
pepper  and  salt.  Chop  the  meat  finely  and  mix  with  the 
potatoes,  add  the  butter  (melted!,  and  the  parsley  (finely 
chopped),  a little  milk  if  necessary.  Shape  into  round,  flat 
cakes,  brush  over  with  egg,  toss  in  bread  crumbs,  and  fry  in 
hot  fat. — Mrs.  R.  E.  Highton,  Mayoress  of  Workington. 


MINCE  LOAF. 

lib.  Beef  mince,  Jib.  bread  crumbs,  pepper  and  salt  to 
taste,  1 egg  to  bind  together.  Grease  mould  and  steam  for 
two  hours.  This  is  a nice  shape  for  high  tea. — Mrs.  Morris, 
Wife  of  Provost  of  Anstruther  Easter. 


MIRITQN  OF  BEEF. 

Shred  and  fry  two  onions  brown,  but  not  burn.  Have  ready 
1 pint  brown  sauce,  pour  some  gravy  in  a pie-dish,  then  place 
a layer  of  thin  slices  of  cold  meat,  pepper  and  salt,  then  a 
layer  of  onions,  then  meat  again,  then  gravy.  Repeat  until 
dish  is  full.  On  the  top  a layer  of  bread  crumbs  and  a pinch 
of  cheese.  Bake  in  oven  for  half-an-hour.  Can  be  made  with 
water  instead  of  stock,  or  sauce  if  required.— Mrs.  Deben- 
ham,  Mayoress  of  St.  Marylebone. 
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Patron  ; 

HIS  MAJESTY 
THE  KING . 


. IRo^al  . 


Pattoness : 
HER  MAJESTY 
THE  QUEEN 


jMidland  institution  /or  the  JJlind 


When  you  are  requiring  the  following : 

Pastry  Brushes,  Dish  Brushes, 
Saucepan  Brushes,  Bottle  Brushes, 
Jug  and  Dish  Mops,  &c,,  for 
Household  Purposes, 

PLEASE  GIVE  US  A TRIAL. 


Every  Order  is  a direct  means  of  helping  to  provide 
employment  and  wages  for  the  Blind. 


We  are  also  Maufacturers  of  all  kinds  of 

BASKETS,  LAUNDRY  HAMPERS,  MATS, 
MATTING,  MATTRESSES,  & BEDDING. 

Goods  collected  and  delivered  free  in  N ottingham. 
All  orders  by  post  will  receive  prompt  attention. 

Sale  Shop  ; Telephone  / 15  Manufactory  ; 

65,  LONG  HOW  WEST.  NOTTINGHAM.  CHAUCER  STREET. 
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MOTHERS’  “ONCE  A WEEK.” 

lflbs.  of  Leg  of  Beef,  one  large  cow  heel",  one  large  Spanish 
onion  or  lib.  of  ordinary  ones  cut  small,  6 peppercorns,  6 all- 
spice, one  small  saltspoonful  of  ground  mixed  spice,  salt  to 
taste,  1 pint  of  water.  Cut  the  meat  and  cow  heel  into  neat 
pieces  not  too  thick,  put  them  with  all  the  ingredients  into  a 
stew-pan,  bring  to  the  boil  and  let  it  simmer  very  gently  for 
three  hours,  remove  the  bones  and  pour  the  mixture  into 
moulds.  When  cold  just  loosen  at  the  edge  of  the  mould  and 
it  will  turn  out  a firm  jelly.  Can  be  eaten  hot  if  desired, 
makes  a tasty  dish.— Mrs.  Wm.  Woodward,  Mayoress  of 
Hampstead. 


MUSHROOM  DUMPLINGS. 

fib.  Flour,  fib.  suet,  f teaspoonful  carbonate  of  soda,  lib. 
mushrooms,  2ozs.  butter,  pepper  and  salt  to  taste.  Line  a 
quart  pudding  basin  with  suet  crust,  place  in  the  mushrooms 
peeled,  season  with  pepper  and  salt,  add  the  butter,  cover 
with  the  suet  crust,  tie  over  a buttered  paper,  and  steam  from 
two  to  three  hours. — Mrs.  Samuel  Shaw,  Mayoress  of  Ilkes- 
ton. 


POTATO  PUDDING. 

(A  favourite  Cornish  dish.) 

Potatoes,  41bs.;  kidney  suet,  6ozs.;  salt,  If  teaspoonfuls; 
flour,  sufficient  to  bind.  Peel  the  potatoes  and  chop  them  very 
fine  or  pass  them  through  a meat  chopper  (cutting  them  first 
into  a number  of  pieces  to  enable  them  to  pass  into  the  meat 
chopping  or  mincing  machine).  The  kidney  suet  must  also  be 
chopped  fine.  Mix  the  chopped  potatoes,  suet  and  salt,  using 
sufficient  flour-about  fib.  or  fib. — t-  bind  the  mixture  to  a 
very  stiff  and  even  consistency,  nj  water  being  used  as 
enough  will  be  drawn  from  the  potatoes.  After  well  mixing. 
mak<f  a large  ball  of  it  and  tie  it  up  in  a pudding  cloth  just 
like  a Christmas  pudding.  Boil  for  four  hours.  For  a puddmg 
Vnlf  this  size,  2f  or  3 hours  will  suffice.  Serve  with  meat  and 
gravy  cutting  it  into  slices,  or  allow  it  to  become  cold,  cut  in 
IS  and  fry  it  in  fat  until  brown.  Serve  hot.-Mrs.  W.  H. 
Huddy,  Mayoress  of  Liskeard. 
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Test  the  excellent  quality  of 
NELSON’S  Gelatines  and  Table  Delicacies. 


POTTED  HEAD. 

31bs.  Hough,  2 nap  bones,  1 gallon  water,  pepper  and  salt. 
Put  all  into  a pot  with  cold  water  and  boil  till  the  meat  falls 
from  the  bones.  Cut  all  into  small  pieces  and  strain  off  the 
fat.  Put  all  back  into  the  pot  and  add  the  seasoning.  Let  it 
just  come  to  the  boil,  then  put  it  into  moulds  which  have 
been  wet  with  water. — Mrs.  R.  E.  Highton,  Mayoress  of 
Workington. 


POTTED  MEAT. 

Any  odds  and  ends  of  cold  ham  and  veal,  or  chicken  or 
boiled  beef.  Put  several  times  through  a mincer,  remove  any 
little  hard  pieces,  work  in  a small  lump  of  butter  and  a little 
grated  nutmeg,  pepper  (and  salt  if  necessary)  to  taste  ; put 
into  small  glass  jars  and  pour  over  a little  plain  butter  just 
melted  to  cover  the  top. — Mrs.  C.  Hunt,  Mayoress  of  Bourne- 
mouth. 


PRESSED  BEEF. 

about  121bs.  of  brisket  of  beef  use  1 small  teaspoonful 
of  saltpetre,  1 teaspoonful  ground  permints  (allspice),  fib. 
brown  sugar,  and  salt  to  well  cover  the  meat.  Mix  altogether 
and  rub  into  beef,  turning  and  basting  it  every  day  or  two 
for  three  weeks  or  a month.  It  may  be  kept  even  longer  if 
liked  in  cold  weather.  Simmer  gently  for  six  hours,  be  sure 
it  does  not  boil.  Then  take  it  out  carefully  and  put  on  a large 
dish,  remove  the  bones  and  gristle,  and  put  on  flat  board  with 
some  heavy  weights  on  it  to  press  it  well.  The  next  day 
remove  the  board  and  glaze. — Mrs.  G.  J.  Abell,  Mayoress  cc 
Leominster. 


NELSON’S  Custard  Powder, 
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PRESSED  BEEF  (VERY  GOOD). 

Choose  the  thin  end  of  the  flank  of  fine  mellow  beef,  not 
too  fat.  Lay  it  on  a dish  with  a little  saltpetre  and  salt,  turn 
and  rub  it  every  day  for  a week,  keep  it  in  a cool  place.  Then 
remove  all  loose  bone,  gristle  and  skin  from  the  inside  part, 
and  then  cover  it  with  the  following  seasoning  : — Chop  fine  a 
handful  of  parsley,  thyme,  marjoram,  pepper  and  salt.  Roll 
the  meat  up  as  lightly  as  possible,  bind  it  first  with  the  cloth, 
and  then  with  tape.  Boil  the  beef  in  plently  of  water  gently 
for  8 hours,  then  take  off  and  place  heavy  weight  immediately 
on  it  without  unbinding,  and  when  cold  glaze  over. — Mrs. 
William  Woodward,  Mayoress  of  Hampstead,  N.W. 


PRESSED  BEEF. 

About  81bs.  of  lean  brisket  (fresh),  1 small  teacup  of  water, 
£ teaspoonful  of  allspice.  Remove  all  bones,  roll,  but  do  not 
tie,  place  in  a deep  tin  and  cover  to  prevent  steam  escaping. 
Place  in  a slow  oven  for  five  hours.  Remove  from  oven,  skim 
off  fat  and  press  lightly. — Mrs.  G.  C.  Swain,  Mayoress  of 
Gillingham. 


RABBIT  MOULD. 

1 Rabbit  cut  up,  lib.  beef  steak.  Cover  with  water,  leave 
to  simmer  till  meat  is  off  bone,  add  three  sheets  of  gelatine, 
salt,  pepper.  Slice  a hard-boiled  egg,  place  round  greased 
basin,  pour  mixture  in,  leave  till  cold. — Mrs.  W.  S.  Rowntree, 
Mayoress  of  Scarborough. 


A NICE  WAY  TO  COOK  A RABBIT. 

Cut  the  rabbit  into  nice  pieces  and  put  them  into  boiling 
fat  and  fry  slowly.  Then  put  them  into  the  stew-jar  and  stew 
in  the  ordinary  way.  Frying  the  rabbit  in  this  way  grea  y 
improves  tfie  flavour. — P. 
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ROAST  HAM. 

Soak  the  ham  for  12  hours,  wipe  dry  and  cut  away  rusty 
parts.  Cover  with  a flour  and  water  paste,  taking  care  that  it 
is  of  sufficient  thickness  to  keep  in  the  gravy.  Place  in  a 
moderately  heated  oven  and  bake  for  four  hours.  Take  off 
the  crust  and  skim.  Cover  with  raspings,  garnish  knuckle 
with  paper  frills. — Mrs.  F.  A.  Green,  Mayoress  of  Lostwithiel. 


SAUSACE  ROLL. 

lib.  Mince,  lib.  bacon  or  cold  boiled  ham,  £lb.  bread 
crumbs,  2 eggs,  1 teacup  stock  or  water,  pepper  and  salt  to 
taste.  Mince  all  the  dry  ingredients,  add  eggs  and  stock  till 
fairly  moist,  roll  up  tightly  in  dry  cloth  like  a roly  pudding. 
Boil  for  three  hours,  untie  ends  of  cloth,  lay  on  plate  with 
another  on  top  until  cold,  roll  in  crisp  bread  crumbs. — Mrs. 
J.  W.  Plenderleith,  Mayoress  of  Berwick-on-Tweed. 


SAVOURY  DUCK. 

l^lbs.  of  Pigs’  Fry,  ^lb.  of  caul,  2 onions,  a little  sage, 
nutmeg,  pepper  and  salt,  ^lb.  of  bread  soaked  and  squeezed 
dry,  a little  sugar.  Chop  onions,  mince  meat,  etc.,  then  mix 
all  together  and  put  in  a baking  tin.  Spread  caul  over  the  top 
and  bake  for  two  hours  or  more.  Very  inexpensive  and  very 
delicious. — Mrs.  Albert  Gutteridge,  Mayoress  of  Dunstable. 


SEASONED  BEEF. 

21bs.  Fillet  Beef,  in  one  piece.  Make  a seasoning  of 
parsley,  suet,  bread  crumbs,  pepper  and  salt  to  taste.  Mix 
with  egg  to  bind,  place  seasoning  in  centre  of  meat  and  tie 
round  with  tape.  Bake  in  moderate  oven  for  one  hour. 
Serve  with  gravy. — Miss  Alice  L.  Hall,  Mayoress  of  Alde- 
burgh,  Suffolk. 
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SCARBORO’  BEEF. 

lake  11b.  of  beef,  41b.  of  bacon,  41b.  of  bread.  Pass  all 
through  the  mincing  machine,  mix  it  with  two  eggs,  well 
beaten,  season  to  taste,  flour  a cloth  well  and  roll  the  mix- 
ture up  in  it,  and  steam  1|  hours. — Lady  Fraser,  Mayoress 
of  Nottingham. 


SCOTCH  HAGGIS. 

The  stomach  bag  of  a sheep,  one  pluck  (lights,  liver  and 
heart  of  a sheep),  41b-  of  suet,  2 onions,  3 or  4 teacups  oat- 
meal, pepper  and- salt.  Wash  the  bag  well  in  cold,  then  in  hot 
water,  and  allow  it  to  soak  in  salt  and  water  all  night.  Wash 
the  pluck,  put  it  into  boiling  water  and  boil  till  tender.  When 
cold  grate  the  liver  and  chop  the  lights  and  heart  into  fine 
pieces.  Toast  the  oatmeal,  and  chop  the  suet  and  onions. 
Mix  all  the  ingredients  together,  and  add  the  seasoning.  Put 
all  into  the  bag,  leaving  room  for  the  meal  to  expand.  Place 
it  into  boiling  water  with  a plate  at  the  bottom  of  the  pot,  and 
boil  for  three  hours. — Mrs.  John  Davidson,  Wife  of  the  Pro- 
vost of  South  Queensferry. 


SPICED  BEEF. 

41bs.  Brisket  Beef  (boned),  3 teaspoonfuls  of  salt,  1 tea- 
spoonful of  pepper,  1 teaspoonful  of  brown  sugar,  1 teaspoon- 
ful Jamaica  pepper.  Rub  in  mixture  well  and  leave  for  12 
hours.  Bake  4 hours  with  cover  on  top. — Mrs.  Wilson,  Wife 
of  the  Provost  of  St.  Andrews. 


HOT  DISH— STEWED  CHOP. 

Take  one  Spanish  onion,  fry  brown  in  butter,  some  carrot 
and  turnip  (cut  m slices),  pinch  of  mixed  herbs,  pepper  and 
salt  dessertspoonful  of  flour.  Place  the  chops  in  stew-pan  in 
a pint  of  water,  add  in  the  onion,  carrot  and  turnip,  and  stew 
for  half-an-hour.  Blend  up  the  flour  in  a little  water  and 
brown  with  a little  brown  sugar.— Mrs.  J.  J.  Lallan, 
Mayoress  of  Drogheda. 
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GRAVY  SALT. 

Alb.  Salt,  Jib.  sugar,  A a teaspoonful  of  Cayenne  pepper. 
Put  all  together  in  a frying  pan  over  a slow  fire  and  keep  stir- 
ring till  a dark  brown,  then  put  on  a paste  board  and  roll  till 
cold  or  it  will  get  in  lumps,  then  put  in  tin  or  bottle. — Mrs. 
Thos.  Coxon,  Mayoress  of  Huntingdon. 


STEWED  STEAK. 

21bs.  Rump  Steak,  1 doz.  mushrooms,  1 teaspoonful  of  salt, 
^ teaspoonful  of  pepper  and  1 desertspoonful  of  cornflour. 
Lay  the  steak  in  the  stew-pan  with  a small  piece  of  butter, 
stand  on  the  hot  stove  until  it  browns,  then  turn  it  over, 
brown  the  other  side,  keep  it  covered  close  and  simmer  for 
hours.  Mix  the  flour  with  l\  gills  of  water.  Put  the 
mushrooms  in  when  the  steak  is  nearly  done,  then  add 
pepper,  salt  and  flour  and  water,  and  simmer  for  five  minutes. 
Onions  can  be  used  instead  of  mushrooms  if  preferred. — Lady 
Fraser,  Mayoress  of  Nottingham. 


VEAL  CAKE. 

2lbs.  Knuckle  Veal,  2 eggs,  salt  and  pepper.  Roil  veal  with 
bones  in  till  tender,  remove  meat,  leaving  the  odd  pieces  of 
bone,  gristly,  skin,  etc.,  to  boil  two  hours  longer.  Boil  eggs 
hard  and  slice.  Cover  the  bottom  and  sides  of  dish  as  far 
as  the  eggs  will  go,  chop  fine  the  veal  and  lay  on,  then  strain 
the  liquid  gently  over,  not  to  disturb  the  arrangement  of  the 
eggs,  turn  out.  When  quite  cold  it  will  be  a solid  jelly. — 
Mrs.  C.  Hunt,  Mayoress  of  Bournemouth. 


VEAL  CAKE. 

A few  slices  of  cold  roast  veal,  same  of  cold  ham,  2 hard- 
boiled  eggs,  2 tablespoons  of  minced  parsley,  a little  pepper 
and  good  gravy.  Cut  off  all  brown  outside  from  veal,  cut 
eggs  in  slices,  lay  veal,  ham,  eggs  and  parsley  in  layers  in  a 
mould,  with  the  pepper  between,  and  when  mould  is  full  get 
some  strong  stock  and  fill  up  the  shape.  Bake  for  half-an- 
hour,  and  when  perfectly  cold  turn  out.  May  be  garnished 
with  tomato  in  slices. — Lady  Fraser,  Mayoress  of  Notting- 
ham. 
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VEAL  AND  HAM  ROLL. 

lib.  Veal,  lib.  ham,  £lb.  bread  crumbs,  3 eggs,  pepper,  salt, 
cayenne  and  mace.  Mince  the  veal  and  ham,  mix  together 
with  the  bread  crumbs  and  eggs,  flavour  with  the  pepper, 
salt,  etc.^  Mix  all  together,  roll  in  a cloth  and  steam  for  3§ 
hours.  Glaze  it  and  serve  cold.  (A  breakfast  or  luncheon 
dish.) — Mrs.  D.  Matthews,  Mayoress  of  Swansea. 


MEDICAL. 

HINTS. 

A Running  Cold  may  be  relieved  by  sniffing  some  hot 
water  up  the  nose,  to  which  a little  salt  has  been  added,  and 
let  it  return  through  the  mouth. 

Heartburn  will  be  relieved  if  a pinch  of  baking  soda  is 
placed  dry  upon  the  tongue  and  let  dissolve. 

An  Orange  eaten  like  an  egg  first  thing  in  the  morning  is 
considered  a good  remedy  for  influenza  cold.  Take  the  top 
off  and  scoop  the  remainder  with  a spoon.  Oranges  are  also 
very  good  like  this  for  constipation. 

Two  or  three  Oranges  a day  is  considered  a preventative 
against  influenza. 

A Cotton  Dress  should  not  be  worn  for  bathing. 

Cold  Preventative. — When  you  feel  a cold  coming  on  put  the 
feet  in  strong  mustard  and  water,  go  to  bed,  and  later  take 
a cup  of  hot  gruel. 

Water. — For  constipation  a glass  of  cold  water  taken  first 
thing  in  the  morning  is  to  be  highly  recommended,  and  for 
chronic  liver  or  kidney  trouble  a glass  of  hot  water  sipped 
night  and  morning  clears  the  system  of  all  impurities. 

Treacle  Possett  and  White  Wine  Whey  are  good  for  colds, 
but  must  be  taken  in  bed  as  they  soon  promote  perspiration. 

Shock  or  Collapse. — Place  patient  in  recumbent  position, 
loosen  all  clothes,  apply  hot  bottles  to  sides  of  body,  limbs 
and  feet.  If  able  to  swallow,  give  hot  tea  or  coffee. 


197 


Drink  Botanic  Beer 

Quenches  the  Thirst,  Cools  the  Body, 
Satisfies  the  Palate. 

Thirst  is  a pleasure  when  Mason’s  Extract  or  Herbs  is  around  ; 
it  makes  the  most  delicious  Botanic  Beer  you  ever  tasted  in  your 
life.  And  it  satisfies  your  thirst  so  completely  ; every  fibre  of 
your  body  seems  to  benefit  from  a draught  of  this  old-established 
favourite  summer  beverag-e.  Mason’s  Herb  Beer  cools  the  blood 
and  benefits  the  system  ; and  it  is  as  good  for  children  as  for  adults. 

In  thousands  of  British  homes  no  other  summer  beverage  is 
consumed  or  thought  of. 

The  watchword  is  always — 

Good ! it’s  Mason’s 

Mason's  Herb  Beer  is  quite  non-intoxicating,  being  prepared 
from  the  concentrated  essence  of  such  invaluable  herbs  as  Yarrow, 
Horehound,  Comfrey,  Dandelion,  etc. 

Economical,  too.  Only  think  ! you  can  make  8 gallons  of 
Delicious  Herb  Beer  with  a 6d.  bottle  of  Mason’s  Extract  of 
Herbs.  Our  free  book  “ Hints  on  Brewing  ” tells  you  how  ; 
send  a postcard  for  a copy  to-day. 

All  grocers  and  stores  sell,  or  can  supply,  Mason’s  Extract 
of  Herbs,  at  6d.  per  bottle. 

Send  To-day  2 Stamps  for  Bottle 
enough  to  make  One  Gallon,  to- 
gether with  a copy  of  “ Hints  on 
Brewing.” 


Try  it— 8 GALLONS  for  6d. 

ADDRESS: 

NEWB/\LL  & MASON,  Nottingham 


NEWBALL  & MASON,  Nottingham. 

Gentlemen — Please  send  me  a bottle  of  your  Famous  Extract 
of  Herbs,  with  “ Hints  on  Brewing,”  for  which  I enclose  2 penny 
stamps. 

Name 


Address 
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Disinfectant. — A little  Iodine  on  a plate  in  a sick  room  is 
a useful  disinfectant. 

Foreign  bodies  in  the  nose  may  be  got  rid  of  by  causing  the 
patient  to  sneeze  by  means  of  snuff. 


ASTHMA  CURE. 

2d.  Saltpetre,  2d.  white  blotting  paper.  Moisten  the  salt- 
petre with  a little  water,  and  in  this  solution  well  soak  the 
blotting  paper,  which  should  have  been  cut  into  pieces  about 
the  size  of  a sheet  of  note  paper.  Leave  it  to  dry  in  a warm 
place  and  it  is  then  ready  for  use.  Place  a piece  of  the  blot- 
ting paper,  folded  like  an  arch,  on  a plate  and  light  one 
corner.  The  door  and  window  where  the  patient  is  should  be 
closed.  This  remedy  has  given  great  relief  even  in  most 
severe  case. — S. 


BLACKBERRY  MEDICINE  FOR  DIARRHEA. 

Crush  out  the  juice,  then  put  on  a quart  of  water  and 
squeeze  again.  Add  11b.  of  lump  sugar  to  2 quarts  of  juice, 
1 whole  nutmeg  grated,  ioz.  of  cloves,  ^oz.  of  cinnamon. 
Boil  \ hour  with  the  spices,  etc.  When  cold  add  a teacupful 
of  brandy  to  each  pint  of  juice.  Bottle  and  cork  well.  It 
will  keep  good  for  years. — Mrs.  Sam  Rhodes,  Mayoress  of 
Morley. 


CAYENNE  PEPPER. 

Cayenne  pepper  is  the  purest  and  strongest  stimulant,  and 
is  a remedy  for  many  complaints,  as  it  quickens  the  vital 
force  to  throw  off  any  disease.  Pour  a cup  of  boiling  water 
into  a quarter  teaspoonful  of  pepper,  leave  it  standing  20 
minutes,  then  strain  off  from  the  grounds^  into  another  cup. — 
Mrs.  F.  W.  Butler,  Mayoress  of  Hythe,  Kent. 


CORN  CURE. 

Dissolve  a good  lump  of  common  washing  soda  in  a little 
hot  water.  Soak  a piece  of  old  linen  and  bind  it  around  the 
corn  and  let  it  remain  so  overnight.  Repeat  it  every  night 
and  the  corn  will  soon  disappear. — B. 
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CHEST  COLD  AND  HOARSENESS. 

Common  mustard  used  as  a plaster  or  poultice  is  the  best 
cure  for  a cold  on  the  chest,  and  the  white  of  an  egg  with 
sugar  is  the  finest  medicine  for  hoarseness. — Mrs.  F.  A. 
Green,  Mayoress  of  Lostwithiel. 


CHEST  LINIMENT. 

Chest  Liniment  to  be  rubbed  on  chest  and  between  the 
shoulders  when  required,  or  sprinkle  some  on  a piece  of 
flannel  and  place  on  the  chest.  Small  quantities  can  be  made. 
Twopenny  worth  of  essence  of  peppermint,  and  threepenny 
worth  of  linseed  oil.  Well  shake  before  using  same. — Mrs. 
John  N.  Hare,  Mayoress  of  Arundel,  Sussex. 


COD  LIVER  OIL  EMULSION  (HOME-MADE). 

8ozs.  Cod  Liver  Oil,  2ozs.  glycerine,  Joz.  essence  of 
almonds,  J pint  lime  water,  3d.  tin  condensed  milk.  To  be 
thoroughly  mixed  by  chemist  and  bottled.  Teaspoonful  to  be 
taken  after  meals. — Mrs.  T.  J.  Samuel,  Mayoress  of  Ab*”'”'"1: 
wyth. 


COUCH  (CERTAIN  CURE). 

A layer  of  carrots  cut  in  rounds,  a layer  of  brown  sugar, 
another  layer  of  carrots,  and  another  layer  of  brown  sugar. 
Pour  over  this  some  brown  vinegar  and  leave  for  24  hours. 
Strain  it  and  cork  in  a bottle.  This  taken  every  half-hour 
will  soon  cure. — Mrs.  D.  H.  Morgan,  Mayoress  of  Tenby. 


COUCH  MIXTURE. 

Id.  Syrup  of  Squills,  Id.  Oil  of  Aniseed,  Id.  Oil  of 
Peppermint,  Id.  Paregoric,  Id.  Laudanum,  ^lb.  Black  Treacle, 
\ pint  White  Wine  Vinegar.  Directions. — Put  the  vinegar  in 
a pan  and  heat  so  that  it  will  melt  the  treacle,  then  add  the 
other  ingredients.  Dose. — One  tablespoonful  when  cough  is 
troublesome. — Mrs.  W.  F.  Fenton-Jones,  Mayoress  of  Hack- 
ney, N.E. 
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COUCH  MIXTURE. 

Yolks  of  two  eggs,  juice  of  one  lemon,  large  tablespoonful 

Oi  salad  oil,  2d.  syrup  of  squills,  Id.  honey,  mixed  together. 

Mrs.  H.  C.  Norton,  Mayoress  of  Wells,  Somerset. 


COUCH  MIXTURE. 

3d.  Paregoric,  3d.  syrup  of  squills,  3d.  chlorodyne.  Mix 
the  above  in  6d.  of  best  rum.  Shake  the  bottle  and  take  a 
teaspoonful  several  times  a day. — Mrs.  J.  T.  Whipp,  Mayoress 
of  Clitheroe. 


COUGH  MIXTURE. 

loz.  Paregoric,  loz.  syrup  of  squills,  2ozs.  honey,  loz. 
syrup  of  poppies,  loz.  castor  oil,  juice  of  two  lemons.  Dis- 
solve honey  and  castor  oil  together  and  add  the  other  ingre- 
dients. Dose — One  tablespoonful  two  or  three  times  a day. 
— Mrs.  E.  Sarjeant,  Mayoress  of  Bridgnorth. 


COUGH  MIXTURE  (GOOD). 

Take  equal  parts  of  best  glycerine,  brandy  and  pure  cream, 
bottle,  shake  vigorously.  Take  a spoonful  when  the  cough  is 
troublesome,  mix  fresh  every  morning  if  possible,  and  only 
use  pure  cream,  bias  been  known  to  cure  a cough  when 
many  remedies  have  failed. — Mrs.  C.  H.  Newsum,  Mayoress 
of  Lincoln. 


COUGH  OR  COLD  CURE. 

Id.  Sweet  Nitre,  Id.  tincture  of  gentian,  Id.  cloric  ether, 
Id.  salvolatile.  Put  in  ordinary  medicine  bottle,  fill  it  with 
cold  water,  and  take  one  tablespoonful  every  four  hours. 
This  recipe  is  strongly  recommended. — H. 
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COUCHS  AND  COLDS. 

Id.  Paregoric,  Id.  ether,  Id.  syrup  of  squills,  Id.  syrup  of 
poppies,  Id.  peppermint,  41b.  treacle,  1 pint  boiling  water. 
Pour  the  water  over  the  treacle,  when  dissolved  and  cold  add 
the  other  ingredients  and  bottle.  Dose — One  teaspoonful  or 
so  during  the  day.  Tablespoonful  in  hot  water  at  night. — 
Mrs.  Allison,  Mayoress  of  Hedon,  East  Yorks. 


COUCHS  AND  COLDS. 

The  juice  of  three  lemons  and  three  tablespoonfuls  of  honey 
baken  in  an  oven  until  it  becomes  like  glycerine.  A tea- 
spoonful to  be  taken  every  three  hours. — Mrs.  John  Bott, 
Mayoress  of  Lambeth. 


DIARRHCEA  (TO  CURE). 

80  drops  Laudanum,  40  drops  oil  of  peppermint,  £-pint 
brandy.  Dose — One  tablespoonful  in  a wineglass  of  cold 
water. — Mrs.  S.  H.  Dening,  Mayoress  of  Chard. 


DIARRHCEA. 

Place  joz.  clove  oil  in  loz.  bottle,  then  add  powdered 
camphor  till  the  oil  will  not  dissolve  any  more.  Dose  five  to 
ten  drops  every  three  hours  for  an  adult. — Mrs.  J.  M.  Kay, 
Mayoress  of  Darwen. 


EMBROCATION. 

One  gill  turpentine,  1 gill  acetic  acid,  1 egg,  about  half-gill 
methylated  spirits.  Mix  all  together  in  a bottle  and  shake 
well  before  using.  Very  good  for  rheumatism  pains. — Miss 
Janet  Macfarlan,  Sister  of  Provost  Macfarlan,  Dumbarton. 


N 


202 


EYE  LOTION. 

ldwt.  Sugar  of  Lead,  1 tablespoonful  Eau  de  Cologne,  1 
tablespoonful  brandy,  1^  pints  spring  water.  To  be 
thoroughly  mixed  together  and  shaken  when  applied. — Mrs. 
S.  H.  Dening,  Mayoress  of  Chard. 


FEVER  MEDICINE. 

£oz.  Sweet  Nitre,  £oz.  salvolatile,  \ a teaspoonful  salt- 
petre, in  an  8oz.  bottle.  Fill  up  with  water  that  has  boiled. 
For  adult,  1 tablespoonful  in  little  water. — Mrs.  F.  A.  Green, 
Mayoress  of  Lostwithiel. 


FRUIT  SALTS. 

2ozs.  Cream  of  tartar,  2ozs.  tartaric  acid,  2ozs.  carbonate 
of  soda,  2ozs.  citrate  of  magnesia,  2ozs.  Epsom  salts,  and 
4ozs.  sugar. — Lady  Fraser,  Mayoress  of  Nottingham. 


RHEUMATISM. 

£oz.  of  Salicine,  put  in  an  8oz.  bottle  and  fill  up  with  warm 
water  (it  mixes  better  in  warm  water).  Take  an  eighth  part 
three  times  a day.  It  is  very  bitter  to  take  but  a first-class 
remedy.  (3/-  oz.  Salicine.)  I took  two  bottles  and  it  quite 
cured  me.  It  does  not  suit  everyone  ; if  so  take  it  a few 
times  and  leave  off  for  a day  or  so,  then  take  again. — Mrs. 
Thos.  Coxon,  Mayoress  of  Huntingdon. 


RHEUMATISM. 

2d.  Camphorated  Oil,  2d.  white  oil,  2d.  hartshorn,  2d.  turps. 
Shake  bottle,  rub  well  in.  For  outward  use  only. — Mrs.  E. 
Duke,  Mayoress  of  Eastbourne,  Sussex. 
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COPY  OF  PRESCRIPTION  FOR  RHEUMATI8M 
BY  A FAMOUS  PHYSICIAN. 

2ozs.  Epsom  Salts,  \oz.  carbonate  magnesia,  Joz.  bicar- 
bonate potash,  H pints  boiling  water.  Mix  in  a jug  and  when 
cold  put  into  a bottle.  Dose — A wineglassful  an  hour  before 
breakfast  every  third  morning  until  all  pain  is  gone,  then  a 
dose  once  a week  for  a time.  (Shake  well  before  taking.)— 
Mrs.  H.  W.  Williams,  Mayoress  of  St.  Ives,  Cornwall. 


RHEUMATISM. 

Mix  together  4ozs.  of  vinegar,  the  same  of  turpentine,  Joz. 
of  spirits  of  camphor,  and  1 beaten  egg.  Stir  well  together 
and  bottle.  Rub  aching  joints  with  this  lotion  night  and 
morning. — Mrs.  M.  C.  James,  Mayoress  of  Jarrow. 


SORE  THROAT— SIMPLE  REMEDY. 

Place  a pinch  of  flowers  of  sulphur  in  a small  paper  funnel, 
place  the  funnel  in  the  patient’s  mouth  and  blow  the  sulphur 
into  the  throat.  This  is  a perfectly  safe  and  sure  cure  for  any 
throat  affection  and  will  be  found  much  pleasanter  than 
gargling. — Mrs.  J.  T.  Wightman,  Mayoress  of  Doncaster. 


SPRING  MEDICINE. 

Take  loz.  of  flowers  of  sulphur,  loz.  of  cream  of  tartar, 
and  loz.  of  Epsom  Salts,  1 lemon,  2 tablespoonfuls  of  sugar. 
Mix  well  together  and  pour  1 quart  of  boiling  water  over. 
Dose,  a wine-glassful  before  breakfast  for  an  adult. — Mrs. 
J.  T.  Wightman,  Mayoress  of  Doncaster. 


WARTS. 

Mix  120  grains  of  sublimed  sulphur  with  5 fluid  drachms 
of  glycerine,  and  fluid  drachm  of  acetic  acid.  Apply  two  or 
three  times  a day.— Mrs.  S.  Hackett,  Mayoress  of  Waterford. 
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WHOOPING  COUGH,  OR  OTHER  TROUBLESOME  COUCH. 

Id.  of  Castor  Oil,  Id.  Oil  of  Almonds,  Id.  Syrup  of  Tolo, 
Id.  Syrup  of  Squills,  Id.  Honey,  juice  of  two  lemons.  Put 
altogether  and  shake  well. — Mrs.  Ernest  Edwards,  Mayoress 
of  East  Ham. 


WHOOPING  COUGH  (OR  ANY  OTHER). 

A whole  uncooked  egg  (shell  as  well)  put  into  good  crab 
vinegar,  just  enough  to  cover  the  egg,  and  left  all  night  in  it, 
brown  sugar  enough  to  sweeten  is  added.  This  is  to  be  left 
until  the  morning  when  the  whole  of  the  shell  will  have  dis- 
solved, and  only  the  yolk  left.  This  should  be  taken  out. 
The  shell,  brown  sugar,  and  the  crab  vinegar,  all  combined, 
has  a wonderful  effect  in  curing  the  most  troublesome  cough. 
— Mrs.  Hughes  Morgan,  Mayoress  of  Tenby,  S.  Wales. 


WHOOPING  COUGH  RELIEF. 

2ozs.  of  Tincture  of  Rhubarb  and  2ozs.  of  Castor  Oil. 
Children  under  ten  years  old,  one  tablespoonful  night  and 
morning. — E.  H. 


WHOOPING  COUGH  (PREVENTATIVE). 

Four  drops  of  turpentine  on  a lump  of  sugar  every  night. 
I have  given  it  to  my  little  girl  (four  years  old)  night  and 
morning  when  I thought  she  was  in  for  whooping  cough,  and 
escaped  it  twice  this  season.-  -Mrs.  Thos.  Coxon,  Mayoress 
of  Huntingdon. 


MALT  EXTRACT  (HOME-MAGE). 

Soak  41bs.  malt  for  24  hours  in  cold  water,  allowing  the 
water  to  cover  it.  Take  8 breakfastcupfuls  of  the  liquid  and 
boil  for  two  hours,  then  strain  into  another  pan  and  add  41bs. 
of  demerara  sugar,  and  boil  again  for  an  hour,  when  it  should 
be  a thick  syrup.  For  invalids  it  is  very  strengthening.  A 
dessertspoonful  to  be  given  twice  a day.— Mrs.  J.  T.  Wight- 
man,  Mayoress  of  Doncaster. 
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Edward  Bothamley, 

jfamU\>  Butcher, 

Best  English  Meat  only, 

119,  COMMERCIAL  SQUARE, 

St.  Ann’s  Well  Rd.,  Nottingham 

TELEPHONE  159Y. 


SPECIALITIES  : 

Beef,  Sausage  and  Potted  Meat 

TO  POULTRY  KEEPERS. 

Try  our  GREEN  GROUND  BONE. 

It  makes  the  hens  lay,  and  is 
a splendid  CHICKEN  FOOD, 

2d.  per  lb.  or  2/2  per  stone 

Users  say:  Ground  Bone  pays  for  itself. 

NOTE  THE  ADDRESS: 

E.  BOTHAMLEY,  NOTTINGHAM 
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MILK  PUNCH. 

Pare  6 Seville  oranges  and  6 lemons  as  thin  as  possible, 
grate  them  with  lump  sugar  to  get  the  flavour,  steep  the  pulp 
m a bottle  of  rum  or  brandy,  stopped  close  24  hours.  Squeeze 
the  fruit  in  21bs.  of  loaf  sugar,  add  to  it  4 quarts  of  water  and 
one  of  milk,  boiling  hot.  Stir  the  rum  or  brandy  into  the 
above  and  run  it  through  a jelly  bag  until  perfectly  clear. 
Bottle  and  cork  it  close  immediately. — Miss  Frances  Groom, 
Mayoress  of  Harwich. 


BLACK  CURRANT  VINEGAR. 

3 lbs.  Black  Currants,  well  bruised,  1 pint  white  vinegar, 
ilb.  white  sugar.  Let  them  stand  for  three  or  four  days 
covered  up,  stirring  daily,  then  strain  and  add  lib.  loaf  sugar 
to  each  pint  of  juice.  Boil  it  gently  for  £ of  an  hour  and  skim. 
When  cold  bottle.  Good  for  sore  throats  and  colds. — Lady 
Roberts,  Mayoress  of  Carnarvon. 


RASPBERRY  OR  BLACKBERRY  (BRAMBLES)  VINEGAR. 

Bruise  a quart  of  raspberry,  if  blackberry  put  two  quarts, 
pour  over  it  a pint  of  vinegar,  cover  it  closely,  let  it  stand 
three  days,  stir  it  daily,  strain  it  through  a flannel  bag  but 
do  not  press  it.  To  a pint  of  liquor  put  a pound  of  lump 
sugar,  boil  15  minutes  and  take  off  the  scum  as  it  rises.  When 
cold  bottle  and  cork  it  securely,  and  keep  in  a cool  place. 
Blackberries  answer  quite  well  for  raspberry. — Mrs.  Thomas 
Coxon,  Mayoress  of  Huntingdon. 


RASPBERRY  VINEGAR. 

lib.  of  ripe  raspberries,  bruise  them,  add  1 quart  of  white 
vinegar,  let  it  stand  24  hours,  then  strain  it,  adding  lib.  more 
of  bruised  fruit  to  the  liquid.  Repeat  the  third  day,  then 
strain  through  a canvas  bag,  add  lib.  of  best  lump  sugar  to 
every  pint  of  juice,  put  them  in  a clean  preserving  pan  to 
boil  up  15  minutes.  When  it  has  cooled  a little  bottle  for  use. 
I let  it  remain  overnight,  then  well  cork  it.  I generally  put 
some  of  the  vegetable  parchment  paper  and  tie  over  the  cork. 
It  will  keep  good  over  two  years.  This  raspberry  vinegar  is 
a splendid  thing  for  colds  and  sore  throats. — Mrs.  J.  H. 
Spiller,  Mayoress  of  Taunton. 
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FOR  SORE  THROAT. 

4ozs.  of  Mutton  Suet,  3ozs.  fresh  butter  (without  salt), 
3ozs.  of  powdered  resin,  3ozs.  of  bees  wax.  Simmer  all 
together  until  melted.  To  apply  spread  on  piece  of  linen  and 
put  on  the  throat  as  a plaster.— Mrs.  S.  H.  Dening,  Mayoress 
of  Chard,  Somerset. 


A SIMPLE  NIGHT-LIGHT  FOR  A SICK  ROOM. 

Take  a small  piece  of  candle  and  heap  salt  all  round  the 
wick  as  far  up  as  the  black  part.  Press  the  salt  round  firmly, 
when  lit,  the  candle  will  burn  with  a steady,  faint  light,  and 
will  be  consumed  very  slowly. — Mrs.  A.  M.  Miller,  Wife  of 
the  Provost  of  Rothesay. 


PICKLES  AND  SALADS. 

BEEF  TONGUE  (HOW  TO  CURE). 

One  gallon  of  water,  ljlbs.  of  salt,  loz.  of  saltpetre,  Jib. 
of  Barbadoes  sugar.  To  be  boiled  together  for  20  minutes, 
scum  as  it  boils.  When  cold  put  over  meat. — Mrs.  H.  C. 
Norton,  Mayoress  of  Wells. 


BEET  ROOT  (PICKLED). 

Boil  the  roots  till  three-parts  done  (1J  to  2J  hours),  then 
take  them  out,  peel  and  cut  them  in  thin  slices.  Put  them 
into  a jar,  and  pour  on  them  sufficient  cold  spiced  vinegar  to 
cover  them.  Simmer  the  required  quantity  of  vinegar  gently 
with  black  pepper,  a little  ginger,  allspice  and  salt. — Mrs. 
R.  E.  Highton,  Mayoress  of  Workington. 


CABBAGE  (RED)— HOW  TO  PICKLE. 

Hang  up  the  cabbage  for  a few  days  to  dry,  then  shred 
the  leaves  and  put  them  in  layers  in  a jar  with  salt,  pepper 
and  ginger,  fill  up  with  cold  vinegar. — Mrs.  R.  E.  Highton, 
Mayoress  of  Workington. 
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BOTTLED  FRUIT. 

Pack  the  fruit  (neatly  peeled)  as  closely  as  possible  in  the 
glass  jars.  Fill  the  jars  with  a syrup  made  of  boiling  sugar 
and  water  together  in  the  proportions  of  a cup  of  sugar  to  a 
quart  of  water.  This  will  make  syrup  enough  for  two  quart 
jars.  Place  the  jar  in  a boiler  of  tepid  water  on  a few  nails  or 
wooden  rack  with  holes  bored  through,  allowing  the  water  to 
come  within  an  inch  of  the  jar,  screw  on  covers  loosely  with- 
out rubber  ; cover  the  boiler  and  boil  till  fruit  is  done — then  or 
twelve  minutes  is  enough  for  berries,  currants,  and  such 
fruit,  from  twenty  minutes  to  two  hours  for  peaches  and 
pears,  etc.  Have  some  syrup  ready  on  the  stove  for  filling  up 
the  jars.  When  done  remove  the  jars  from  the  water,  place 
it  on  a folded  wet  towel,  fill  to  the  top  with  the  hot  syrup,  wipe 
the  neck,  put  on  the  rubber  and  screw  down  the  cover  tightly. 
Invert  the  jars  as  a test  ; if  not  air-tight  the  syrup  will  ooze 
out.  If  not  air-tight,  and  the  syrup  is  still  hot,  remove  the 
cover,  refill  with  syrup,  and  try  another  rubber  and  cover. 
But  if  the  syrup  has  become  cold  you  must  reheat  it  before 
finally  screwing  down  the  lid.  The  usual  wide  glass  bottles 
would  do,  provided  the  cork  keeps  them  absolutely  air-tight. 
— Mrs.  H.  Wallace,  Wife  of  the  Provost  of  Kircudbright. 


HAMS  AND  TONCUES  (HOW  TO  PICKLE). 

Half-pint  beer,  Jib.  bay  salt,  2ozs.  black  pepper,  lib. 
treacle  (or  coarse  brown  sugar),  Jib.  saltpetre,  21bs.  common 
salt.  Rub  the  saltpetre  well  into  them  first,  then  the  pepper 
and  treacle,  and  last  the  salt.  Well  cover  them  with  this,  arid 
turn  and  rub  them  every  day.  A tongue  will  do  m a fortnight, 
and  a ham  of  161bs.  in  three  weeks  ; if  heavier,  a month. 
After  you  make  this  pickle  you  can  add  a Jib.  more  salt  before 
putting  things  in  a second  time,  to  revive  it  you  can  do  one 
or  two  things  at  the  same  time.  If  you  put  the  beer  m, 
always  add  it  the  second  day  ; the  beer  can  be  left  out  it  liked. 
When  things  are  taken  from  the  pickle  rub  with  flour  to  dry, 
and  hang  in  a cool,  dry  place.  Will  keep  for  two  or  three 
years.— Mrs.  T.  O.  Jones,  Mayoress  of  Ruthin. 


ITALIAN  SALAD. 


Mince  finely  4ozs.  of  cooked  cold  chicken  veal  or  lamb, 
one  small  raw  apple,  one  small  raw  onion,  and  a little  tender 
young  lettuce.  Mix  one  tablespoonful  of  salad  oil  with  one  of 
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vinegar,  and  moisten  the  mince  with  it  ; arrange  in  the  centre 
of  a salad  bowl  with  a border  of  finely  cut  lettuce  decorated 
with  small  pieces  of  beetroot,  or  nearly  fill  small  paper 
ramaguin  cases  with  the  mixture  as  a savoury  finishing  with 
beetroot,  chopped  lettuce,  chopped  hard-boiled  egg,  or  an 
olive,  according  to  fancy. — Lady  Charnwood,  Mayoress  of 
Lichfield. 


LEMON  PICKLE. 

Twelve  lemons,  grate  the  rinds  very  thin,  then  cut  them 
into  quarters,  leaving  the  bottoms  whole,  and  rub  them  well 
with  Mb.  bag  salt  inside  and  outside,  put  them  on  a dish  to 
dry  in  a cool  oven  or  on  the  screen  or  rack  or  before  the  fire 
until  all  the  juice  is  dried  in,  and  it  looks  like  leather.  Then 
put  them  into  a jar. 

loz.  of  Mace,  |oz.  of  nutmeg  sliced,  4ozs.  of  garlic  or 
eschalots,  \ pint  mustard  seed  bruised.  Put  all  these  into  a 
muslin  bag  and  in  the  jar,  and  pour  over  it  2 quarts  of  boiling 
vinegar.  Let  it  stand  by  the  fire  5 or  6 days,  then  put  away 
for  5 or  6 months.  Keep  the  jar  air-tight. — Mrs.  Sydney 
Sladen,  Mayoress  of  Tunbridge  Wells. 


PICKLED  DAMSONS. 

Prick  the  damsons  with  a needle  and  put  them  with  layers 
of  cloves  and  cinnamon  into  glass  jars.  For  every  41bs.  of 
fruit  boil  up  21bs.  of  sugar  and  1 quart  of  best  vinegar  and 
pour  it  warm  over  the  fruit  ; next  day  pour  off  the  vinegar 
and  boil  it  up  again  and  pour  over  the  fruit.  This  must  be 
repeated  a third  time.  Tie  up  with  bladder  and  in  about  six 
weeks  it  is  ready  for  use.— Mrs.  Edith  Atkinson,  Mayoress  of 
Brighouse. 


PICKLE  FOR  EGGS. 

lib.  of  Quick  Lime,  lib.  of  salt,  2ozs.  cream  of  tartar,  1 
gallon  of  cold  water.  Stir  every  day,  ready  for  use  in  four 
days.  The  eggs  can  be  put  in  daily  until  all  are  in.  Four 
gallons  enough  for  200  eggs.  Put  rather  less  lime  than  over 
weight.  Put  the  egg  in  just  as  it  is,  or  if  preferred,  pour  the 
liquid  off  and  throw  the  sediment  away. — Mrs.  Thos.  Coxon, 
Mayoress  of  Huntingdon. 
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PICKLED  DAMSONS. 

61bs.  Damsons,  41bs.  best  lump  sugar,  3|  pints  best  vinegar, 
36  cloves,  \oz.  mace,  |oz.  cinnamon.  Prick  the  damsons 
through  and  put  in  jar,  boil  the  vinegar,  sugar  and  spices, 
the  latter  tied  in  muslin  for  ten  minutes,  pour  this  over  the 
damsons  and  let  it  stand  24  hours.  Pour  off  all  liquid,  boil 
as  before  and  pour  back  on  the  fruit  and  let  it  remain  the 
same  time  when  for  the  third  and  last  time  the  liquid  boils, 
put  in  the  fruit  and  boil  five  minutes,  pour  in  jars  or  bottles 
and  tie  down  with  vegetable  parchment  papers.  This  is 
better  for  keeping,  but  may  be  used  in  a month  or  two.  I 
always  tie  all  my  pickles  and  preserves  down  cold,  it  keeps 
much  better. — Mrs.  H.  J.  Spiller,  Mayoress  of  Taunton. 


TO  PICKLE  EGGS. 

One  quart  of  lime,  1 gallon  boiling  water,  and  when  quite 
cold  put  the  eggs  in. — Mrs.  Edwin  Finn,  28  times  Mayoress 
of  Lydd.  Kent. 


MARROW  PICKLE. 

A good-sized  marrow,  1 quart  vinegar,  £lb.  eschalots  or 
small  onions  (chopped  up  very  fine),  6ozs.  loaf  sugar,  \oz. 
semeric  powder,  £oz.  ground  ginger,  a little  cayenne.  Peel 
the  marrow,  remove  pulp  and  seed,  cut  the  marrow  into 
pieces  about  two  inches  long  and  half-an-inch  thick,  sprinkle 
a little  salt  over  them  and  let  them  remain  so  for  twelve  or 
fourteen  hours.  Boil  all  these  ingredients  together  without 
the  marrow  for  half-an-hour,  then  put  in  the  marrow  after 
first  draining  the  water  off,  and  boil  for  another  half-hour 
or  more. — Lady  Roberts,  Mayoress  of  Carnarvon. 


MAYONNAISE  DRESSING. 

Yolks  of  4 eggs,  nearly  loz.  of  mustard,  2ozs.  moist  sugar, 
6ozs.  best  vinegar,  3ozs.  salad  oil,  Joz.  salt,  10  grains 
cayenne.  Mix  the  eggs  with  the  oil  carefully,  add  dry  mgie- 
dients,  mix  thoroughly,  and  then  drop  in  the  vinegar  slowly. 
This  dressing,  if  put  in  a bottle  and  corked,  will  keep  for 
some  time. — Lady  Scott  Foster,  Mayoress  of  Portsmouth. 
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MUSTARD  PICKLE. 

Two  quarts  of  vinegar,  3ozs.  salt,  3ozs.  sugar,  not  quite 
itoz.  of  mace,  1 teaspoonful  of  cayenne  pepper.  Boil 
altogether  about  ten  minutes,  then  thicken  with  fib.  of  mus- 
tard and  one  teaspoonful  of  turmeric  mixed  to  a paste.  Make 
in  spring,  and  as  the  vegetables  (all  kinds)  come  in  season, 
cut  them  up  and  put  them  into  the  pickle.  They  will  require 
no  salting  or  draining.— Mrs.  Sam  Rhodes,  Mayoress  of 
Morley,  Lancashire. 


RUSSIAN  SALAD. 

Cut  a lobster  into  neat  pieces  and  mash  over  with  Mayon- 
naise sauce,  into  which  a little  liquid  jelly  has  been  stirred, 
and  put  it  aside  to  set.  Line  a border  mould  with  aspic  jelly, 
ornament  with  turned  olives,  hard-boiled  eggs,  and  filleted 
anchovies  and  capers,  setting  the  garnish  with  a little  more 
jelly.  Place  the  pieces  of  lobster  in  and  fill  up  with  more 
jelly.  When  it  is  turned  out  the  centre  should  be  filled  with 
beetroot,  potatoes,  peas  and  beans  (cooked),  cut  in  fancy 
small  shapes,  and  stirred  in  a little  well-seasoned  Mayon- 
naise.— Mrs.  W.  H.  Bowater,  Lady  Mayoress  of  Birmingham. 


SALAD  DRESSING. 

First  take  one  egg  and  well  beat  it,  then  a small  teaspoon- 
ful of  mustard,  3 teaspoonfuls  castor  sugar,  and  a saltspoon 
of  salt.  Mix  this  well  with  2ozs.  of  cream  until  it  becomes  a 
smooth  paste,  then  add  the  egg.  When  this  is  well  mixed 
drop  slowly  in  one  small  bottle  of  Taragona  vinegar.  It  is 
then  fit  for  use. — Mrs.  James  Sanders,  Mayoress  of  S.  Molton, 
Devon. 


SALAD  DRESSING. 

Salt,  2 teaspoonsful  ; mustard,  1 teaspoonful  ; sugar,  2 
teaspoonsful  ; vinegar,  8 fluid  ozs.  (not  quite  \ pint)  ; olive 
oil  (good),  6 fluid  ozs.  ; yolks  of  4 eggs.  Rub  the  yolks  with 
the  salt,  mustard  and  sugar,  then  add  the  oil  and  vinegar, 
and  stir  vigorously. — Mrs.  W.  F.  Fenton-Jones,  Mayoress  of 
Hackney,  N.E. 
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SALAD  DRESSING  (TO  KEEP). 

The  yolks  of  five  eggs,  \ pint  of  salad  oil,  1 teaspoonful  of 
salt,  1 pint  of  vinegar,  loz.  of  mustard,  a tiny  bit  of  cayenne, 
2ozs.  of  fine  sugar.  Beat  the  yolks  till  nearly  white,  mix  the 
oil  and  these  as  slowly  as  possible  together,  then  mix  the 
above,  a teaspoonful  at  a time,  with  the  mustard  ; when  it  is 
a smooth  paste,  add  the  vinegar  (which  must  have  been  pre- 
viously boiled  and  allowed  to  get  cold)  as  gradually  as  possi- 
ble, add  the  sugar  and  salt,  and  simmer  very  slowly  (not 
boil)  till  the  mixture  is  as  thick  as  custard  ; when  cold,  bottle. 
This  improves  very  much  by  keeping,  and  will  keep  for  one  or 
two  years. — Mrs.  G.  J.  Abell,  Mayoress  of  Leominster. 


SALAD  DRESSING. 

Two  small  teaspoonfuls  mustard  (rather  thick),  2 eggs, 
1 dessertspoonful  castor  sugar,  2 saltspoonsful  salt  (until 
smooth  then  add  mustard).  Add  8 tablespoonsful  salad  oil 
(care,  add  each  spoonful  separately  with  egg).  Dilute  with 
3 tablespoonsful  vinegar  till  like  thick  cream. — Mrs.  E.  Bance, 
Mayoress  of  Southampton. 


SALAD  DRESSING  (SIMPLE). 

A simple  and  easy  dressing  is  made  as  follows  : — Into  a 
bottle  place  1 tablespoonful  of  vinegar,  3 tablespoonsful  of 
oil  a saltspoonful  of  salt,  and  a quarter  that  amount  of  dry 
mustard.  Cork  tightly,  shake  the  bottle  vigorously  for  a few 
minutes,  and  you  have  a perfect  dressing. — Lady  Scott 
Foster,  Mayoress  of  Portsmouth. 


SALAD  DRESSINC. 


Four  yolks  hard-boiled  eggs  rubbed  smooth,  £lb.  demerara 
sugar,  i teaspoonful  mustard  (made),  1 teaspoonful  white 
pepper,  £ teaspoonful  cayenne  pepper,  1 dessertspoonful  sa  , 
j pint  vinegar,  J pint  cream.  Mix  all  ingredients  thorough  y, 
adding  cream  last.  This  will  keep  for  a year,  well  corked.-- 
Mrs.  W.  T.  Good,  Mayoress  of  Maidenhead. 


Sole  Proprietor  BASS'S  INF  ANTS'  PRESERVATIVE  - - 7^d  and  I/-  Bottle. 

NUMEROUS  TESTIMONIALS  ON  HAND,  but  space  will  not  permit  of  their  insertion  here. 
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DR.  PEROLZ’S 

familp  Ointment  $ pills 

ESTABLISHED  1845. 


DIRECTIONS. 

For  Ring-worm,  Bad  Legs,  Abscesses, 
Tumours,  Ulcerations,  Carbuncles,  &c. 

Use  old  calico  or  lint  ; thinly  spread  the  Ointment  with  a 
thin  bit  of  wood,  or  with  the  finger  ; change  the  dressing  twice  a 
day,  and  if  the  inflammation  be  high,  it  would  be  well  to  change  it 
more  frequent  ; the  leg  may  be  damped  with  cold  water  with 
benefit.  Apply  a poultice  during  the  night,  as  required,  of 
coarse  oatmeal,  well  creed  ; a portion  of  Ointment  might  be 
mixed  with  the  meal  or  spread  on  the  surface. 

For  Ulceration  or  Inflammation  of  the 
Eyes  and  Eye-lids. 

Apply  a slight  dressing  once  or  twice  a day  ; draw  down 
the  bottom  lid  whilst  anointing. 

For  Deafness. 

Apply  the  Ointment  with  a camel  hair  brush  or  a strip 
of  card,  put  the  Ointment  in  the  ear  as  far  as  possible  ; 
also  anoint  at  the  ear  root. 

For  Piles. 

Warm  water  should  be  applied  previous  to  anointing. 


Prepared  only  and  sold  Wholesale  and  Retail  by  the  Sole  Proprietors, 

BASS  & WILFORD 

jfamihe  Chemists, 

52,  NIILTON  STREET,  NOTTINGHAM. 

The  Compiler  of  this  Book  knows  several  children  who  have  been 
cured  of  Ring-worm  by  using  this  Ointment. 


Sole  Proprietor  BASS'S  GOUT  AND  RHEUMATIC  PILLS  - I/-  and  2/6  Box. 

NUMEROUS  TESTIMONIALS  ON  HAND,  but  space  will  not  permit  of  their  insertion  here. 
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TOMATO,  WALNUT  AND  CELERY  SALAD. 

Cut  a round  from  stem  end  of  peeled  tomatoes,  scoop  out 
seeds,  leaving  as  much  tomato  as  possible.  Chop  celery  fine, 
cut  pickled  walnuts  small,  mix  with  mayonnaise,  and  fill  with 
mixture.  Garnish  with  parsley  and  lemon. — Mrs.  A.  W.  Will- 
mer,  Mayoress  of  Birkenhead. 


GREEN  TOMATO  PICKLE. 

121bs.  of  green  Tomatoes,  cut  in  halves  and  quarters,  equal 
sizes,  put  into  salt  and  water  for  24  hours,  then  drain  well  and 
cover  with  vinegar,  21bs.  of  sugar,  £oz.  of  each  of  cloves, 
cinnamon,  cayenne  pepper,  allspice,  and  a little  cayennne 
pods.  Simmer  till  tender,  but  on  no  account  let  it  boil.  Tie 
spices  in  muslin  bags. — Airs.  E.  Deer,  Mayoress  of  Stratford- 
upon-Avon. 


RIPE  OR  GREEN  TOMATO  PICKLE. 

Slice  lOlbs.  of  tomatoes  into  a dish  and  sprinkle  each  layer 
with  salt.  Next  day  put  into  a preserving  pan  with  21bs.  of 
brown  sugar,  lib.  of  finely  sliced  onions,  £oz.  each  of  cloves, 
cinnamon  and  pepper  corns,  4 pints  of  vinegar,  1 saltspoonful 
of  mustard.  Bruise  the  spices  and  put  into  a muslin  bag 
before  putting  in  the  vinegar.  Strain  the  tomatoes  from  the 
salt  and  simmer  gently  with  the  above  ingredients  until  tender 
(about  3 hours).  When  cold  put  into  small  jars  and  cork 
tightly.— Mrs.  L.  Eastwood,  Mayoress  of  Darlington. 


OX  TONGUE. 

Two  tablespoons  of  demerara  sugar,  \ saltspoon  of  salt- 
petre, 1 teaspoon  of  bay  salt  (powdered),  2 dessertspoons  of 
common  salt.  First  day  rub  beef  with  sugar,  next  day 
sprinkle  with  saltpetre,  let  it  stand  two  hours,  then  rub  in  the 
common  salt  and  sprinkle  with  bay  salt.  Turn  every  day  for 
about  ten  days.  Wash  off  the  brine  and  boil  in  the  ordinary 
way. — Mrs.  C.  T.  Richards,  Mayoress  of  Wolverhampton. 
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FOR  PICKLING  A TONGUE  ABOUT  7lbs. 

loz.  Saltpetre,  2ozs.  black  pepper  (ground),  8ozs.  of  very 
coarse  sugar,  3ozs.  of  junipa  berries  (crushed),  Tozs.  salt. 
Rub  the  ingredients  well  into  the  tongue,  let  it  remain  in  the 
pickle  for  three  weeks,  turning  and  rubbing  it  every  day.  Boil 
very  slowly  for  seven  hours. — Mrs.  J.  Bruton,  Mayoress  of 
Gloucester. 


ptSddimgs  and  tarts. 


PUDDINC  HINT. 

When  making  a fruit  pudding  grease  the  basin,  and  then 
put  into  it  about  a teaspoonful  of  brown  sugar  before  lining  it 
with  paste.  The  sugar  will  have  the  effect  of  making  the 
pudding  turn  out  easily,  and  will,  besides,  give  it  a glazed, 
brown  top. — Mrs.  S.  Hackett,  Mayoress  of  Waterford. 


ALMOND  PUDDING 
(See  Cocoanut  Pudding), 

The  same  as  Cocoanut  Pudding  but  with  raspberry  jam, 
leaving  out  cocoanut  and  adding  a few  drops  of  rataphia 
essence  in  custard,  and  small  rataphia  biscuits  on  top  instead 
of  cocoanut.  The  dish  should  be  three-parts  filled  before  the 
custard  is  added. — Mrs.  J.  Pose  Francis,  Mayoress  of  Ealing. 


ALMOND  PUDDING. 

Melt  l|ozs.  butter,  and  mix  with  it  Jib.  ground  almonds, 
loz.  castor  sugar,  loz.  bread  crumbs,  a little  grated  lemon 
rind,  and  2 eggs,  and  pour  into  this  half-pint  boiling  milk. 
Line  the  edges  of  a pie-dish  with  puff  pastry,  pour  in  the 
mixture,  and  bake  for  half-an-hour. — Mrs.  Owen  Parker, 
Mayoress  of  Higharn  Ferrers. 
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ALMOND  PUDDING. 

Take  4 eggs,  Jib.  of  ground  almonds,  and  Jib.  of  castor 
sugar.  Whisk  the  eggs  well,  then  add  sugar  and  whisk  again. 
Lastly  add  almonds,  and  whisk  all  well  together  for  twenty 
minutes.  Well  grease  small  pie-dish  and  bake  in  moderate 
oven  for  half-an-hour,  and  serve  cold. — Mrs.  B.  Marks, 
Mayoress  of  Hove. 


APPLE  PUDDING. 

2ozs.  Butter,  2ozs.  sugar,  2ozs.  almonds  (ground),  2ozs. 
bread  crumbs,  1 egg.  A few  drops  of  almond  essence  are 
also  an  improvement.  Stew  some  apples  and  sweeten  them  ; 
they  should  be  enough  to  three-quarters  fill  a medium-sized 
pie-dish.  Cook  these  first,  then  spread  the  mixture  given 
above  on  the  top  of  the  apples  and  bake  in  a medium  oven  for 
half-an-hour. — Mrs.  A.  E.  Preston,  Mayoress  of  Abingdon. 


APPLE  PUDDING  (BAKED). 

Five  moderate-sized  apples,  2 tablespoonfuls  of  finely- 
chopped  suet,  3 eggs,  3 tablespoonfuls  flour,  1 pint  milk,  a 
little  grated  nutmeg.  Mix  the  flour  to  a smooth  batter  with 
the  milk,  add  the  eggs,  well  whisked,  and  put  this  batter  into 
a well-buttered  pie-dish.  Wipe,  but  do  not  pare  the  apples, 
cut  them  in  halves,  cut  and  take  out  the  cores,  lay  them  in  a 
batter,  rind  uppermost,  sprinkle  the  suet  to  top,  over  a little 
nutmeg.  Bake  in  a moderate  oven  for  an  hour,  and  cover 
when  served  with  sifted  sugar.  —Mrs.  Rhys  Davies,  Mayoress 
of  Aberavon. 


AUNT  MARY  PUDDING. 

6ozs.  Flour,  3ozs.  suet,  2 tablespoonfuls  sugar,  1 dessert- 
spoonful baking  powder,  1 egg,  a little  milk.  Grease  the 
mould  and  put  three  tablespoonfuls  of  raspberry  jam  at  the 
bottom,  and  steam  for  quite  two  hours. —Mrs.  H.  J.  Beavis, 
Mayoress  of  Stoke  Newington. 
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THE  AUTHOR’S  XMAS  PUDDING. 

3ozs.  Flour,  3ozs.  bread  crumbs,  6ozs.  suet,  6ozs.  raisins, 
6ozs.  currants,  4ozs.  of  apples  (minced),  5ozs.  sugar,  2ozs. 
candied  peel,  £ teaspoonful  spice,  J teaspoonful  salt,  3 eggs, 
brandy  and  rum,  £ wineglass  of  each.  Mix  all  thoroughly 
together  and  boil  six  hours. — Mrs.  S.  H.  Demng,  Mayoress 
of  Chard,  Somerset. 


BAKEWELL  TART  (VERY  GOOD). 

Grease  a plate  and  line  with  pastry,  well  cover  with  rasp- 
berry jam  and  cover  with  the  following  mixture  : — 2ozs. 
butter  and  castor  sugar,  3ozs.  ground  rice,  1 egg,  and  J tea- 
spoonful (small)  baking  powder.  Beat  butter  and  sugar  to  a 
cream,  beat  egg  lightly  and  add  lastly  ground  rice  and  baking 
powder.  Beat  well  and  if  too  stiff  add  a little  milk.  Bake 
half-hour  in  moderate  oven.  (A  delicious  tart.)  Care  must 
be  taken  in  baking  as  top  mixture  soon  browns. — Mrs.  J.  T. 
White,  Mayoress  of  Barnstaple. 


BAKEWELL  TART. 

(The  Original  Recipe.) 

Three  eggs,  Jib.  of  white  sugar,  Jib.  butter  (the  latter 
melt,  but  do  not  oil).  Beat  the  butter  and  sugar  together  for 
ten  minutes,  then  beat  the  eggs  separately  and  stir  them 
slowly  into  the  butter  and  sugar,  but  on  no  account  beat 
them.  Line  a shallow  tin  or  plate  with  puff  paste,  put  a layer 
of  raspberry  jam,  then  the  mixture,  and  bake  in  a moderate 
oven  for  ten  minutes. — Mrs.  Stephenson,  Mayoress  of  Shef- 
field. 


o 
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BAKEWELL  PUDDING. 

Jib.  Butter,  Jib.  castor  sugar,  4 yolks  of  eggs,  1 white  of 
egg,  a few  blanched  almonds,  chopped  fine,  add  lemon  juice 
and  rind  according  to  taste,  add  butter  a little  warm  to  the 
eggs  and  sugar,  but  do  not  beat  much  with  the  other  ingre- 
dients. Put  a little  raspberry  jam  in  pastry  cases,  and  the 
above  mixture  on  the  top,  and  bake  in  a quick  oven  until  a 
nice  brown. — Mrs.  W.  Scott  Gibbs,  Mayoress  of  Hartlepool. 


BIRDS’  NEST  PUDDING. 

6ozs.  Flour,  3ozs.  sugar,  3ozs.  butter,  a little  new  milk,  any 
flavouring  preferred,  a little  baking  powder.  Mix  the  dry 
ingredients  together,  rub  in  the  butter,  make  it  into  a paste 
with  the  milk  and  flavouring,  put  the  mixture  into  a well- 
greased  border  mould,  and  bake  twenty  minutes.  Turn  out, 
spread  over  some  apricot  jam,  sprinkle  with  chopped 
Pistachio  kernels  for  the  moss,  and  fill  with  blanc-mange 
eggs.  This  is  a pretty  dish  for  children. — Mrs.  Edwin 
Pound,  Mayoress  of  Caine,  Wilts. 


BIRDS’  NEST  PUDDING. 

Take  as  much  sago  as  will  make  the  size  pudding  required. 
Instead  of  milk  add  water,  well  sweetened,  also  add  a little 
nutmeg  grated.  Let  it  cook  gently  in  the  oven  until  sago  is 
soft,  then  fill  the  dish  with  whole  apples,  pared  and  cored,  fill- 
ing the  hollow  place  with  sugar,  and  if  liked,  a small  squeeze 
of  lemon  juice.  Return  to  the  oven  to  cook  the  apples,  which 
will  have  a nice  appearance.  The  sago  should  only  be  of  a 
thin  consistency  when  cooked,  so  that  the  apples  float  in  it. 
One  hour  to  cook  the  sago,  and  one  hour  for  the  apples. - 
Mrs.  F.  H.  Appleby,  Mayoress  of  Newark-on-Trent. 
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LICHT  BREAD  PUDDING  (BAKED). 

Breakfastcupful  (not  heaped)  fine  bread  crumbs,  heaped 
tablespoonful  corn  flour,  sugar  and  salt  to  taste,  one  egg 
(well  beaten),  and  milk  to  form  soft  batter.  Half  fill  dish, 
scatter  a few  lumps  of  butter  on  top.  Bake  half-an-hour. — 
Mrs.  C.  Hunt,  Mayoress  of  Bournemouth. 

Cupar. 


BRISTOL  PUDDING. 

Two  teacupsful  of  flour,  1 teacupful  of  sugar,  1 teacupful 
of  milk,  1 egg,  a little  vanilla,  2 teaspoonsful  of  baking 
powder,  2ozs.  butter  or  dripping.  Melt  dripping  and  add 
sugar,  milk,  egg  and  vanilla,  and  lastly  flour,  to  which  the 
baking  powder  has  been  previously  added.  Put  into  a 
buttered  pie-dish  and  bake  slowly.  Serve  with  jam. — Mrs. 
E.  Deer,  Mayoress  of  Stratford-upon-Avon. 


BROWN  PUDDING. 

Jib.  Bread  crumbs,  Jib.  flour,  Jib.  suet,  Jib.  sultana  raisins, 
Jib.  sugar,  1 nutmeg,  teaspoonful  baking  powder,  3 eggs,  and 
a little  salt.  Mix  all  together  with  milk,  and  steam  for  four 
hours. — Mrs.  J.  W.  Williamson,  Wife  of  Provost  Williamson, 


CHRISTMAS  PUDDING  (Without  Eggs). 

Jib.  Carrots  (grated),  Jib.  bread  crumbs,  Jib.  sugar,  6ozs. 
currants,  Jib.  flour,  Jib.  suet,  6ozs.  raisins  (stoned),  nutmeg 
and  salt  to  taste.  Boil  four  hours.  This  requires  no  moisture 
to  mix,  the  carrots  are  washed,  and  just  the  outside  (deep 
colour)  of  the  carrot  grated  raw. — Mrs.  Thomas  Coxon, 
Mayoress  of  Huntingdon. 
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CHRISTMAS  PUDDING. 

Hb.  Flour,  lib.  raisins,  11b.  suet,  lib.  currants,  lib. 
sultanas,  lib.  sugar,  Jib.  orange  peel,  2ozs.  mixed  spice,  1 
grated  apple,  3 eggs,  salt  and  buttermilk.  Clean  the  fruit 
and  chop  the  suet.  Mix  the  dry  ingredients  well  together, 
beat  the  eggs  and  mix  all  with’  buttermilk.  Boil  for  eight 
hours. — Mrs.  John  Davidson,  Wife  of  Provost  Davidson, 
Queensferry  (South). 


CHRISTMAS  PUDDING  (Own  Recipe). 

21bs.  Flour,  21bs.  kidney  beef  suet,  Jib.  bread  crumbs,  31bs. 
raisins  (stoned  and  cut  across),  31bs.  currants  (well  washed 
and  picked  over  and  dried),  Jib.  mixed  candied  peel  (chopped 
and  sliced  finely),  1 tablespoonful  of  allspice,  ljlbs.  demerara 
sugar,  1 tumbler  of  brown  brandy,  10  or  12  eggs,  f pint  of 
milk.  Mix  flour  and  bread  crumbs  well  with  the  suet,  adding 
a small  teaspoonful  of  salt,  and  the  allspice,  then  add  the 
sugar,  and  after  that  all  the  fruit.  Beat  the  eggs  well  in  a 
basin  large  enough  to  add  the  brandy  and  milk,  and  mix  in 
well  to  the  dry  ingredients.  Mix  until  everything  is  well 
moistened,  and  let  stand  whilst  you  butter  the  basins.  Then 
mix  again  and  fill  each  basin,  putting  oiled  paper  over,  and 
then  tie  tightly  with  pudding  cloths.  Boil  seven  hours,  and 
when  wanted  for  eating  boil  another  seven  hours,  and  serve 
with  wine  sauce  or  pour  brandy  over  and  set  it  alight  just 
before  putting  on  the  table.  This  quantity  makes  five  or  six 
medium  sized  puddings. — Mrs.  Y.  Wessley  Martin,  Mayoress 
of  Reading. 


CHRISTMAS  PUDDING. 

ljlbs.  bread  crumbs,  11b.  sultanas,  Jib.  mixed  peel,  fib. 
brown  sugar,  lib.  large  raisins,  lib.  currants,  lib.  beef  suet, 
nutmeg  and  spice  to  taste.  Mix  with  six  eggs  and  milk  and 
boil  for  six  hours.  — Mrs.  John  Johnson,  Mayoress  of  Kidder- 
minster. 
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Telephone  No.  1204 


Established  1850 

W.  POLLARD  & SONS 

Hspbalte  IRoab  flDahevs 

Excavating  done  on  shortest  notice 
::  ::  Estimates  Given  ::  :: 

“ KENSINGTON  HOUSE  ” 

231,  Ilkeston  Road,  Nottingham 

AND  AT  LONG  EATON 

BLACK  • BOY  • HOTEL 

NOTTINGHAM 


Telephone  3030  (2  lines) 


FIRST  • CLASS  * HOTEL 

CENTRAL 

SITUATION  . . 

PLEASANT 

COFFEE  ROOM 

LOUNGE, 

&c.,  &c. 

Garage  (I.P.)  Nottm.  Quarters  of  the  K^ad  Club 


Turner  & Co, 
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The  leading  Furnishing  House  in  the  district. 

Henry  Barker, 

LIMITED. 

Cabinet  flftahers. 
dpbolsterers,  <Xc. 

Are  now  making  a display  of  specially  interesting 

examples  of 

MODERN  • FURNITURE, 

which,  although  inexpensive,  are  refined  in  design, 
and  substantial  in  structure. 

Everyone  who  desires  to  furnish  either  a single  room 
or  entire  house  should  at  once  inspect  the  unrivalled 

stock  of 

Furniture,  Carpets,  Curtains, 
Fabrics,  Linens,  &c.,  &c. 

NOW  ON  VIEW  IN  THE  SHOWROOMS. 


New  Department  for  Electric  Light  Fittings  now  open 


HENRY  BARKER,  Ltd. 

Angel  Row,  Market  Place,  Nottingham. 
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CHRISTMAS  PUDDING. 

31bs.  best  Plums,  21bs.  best  currants,  lib.  best  candied  peel, 
lllbs.  beef  suet,  Mb.  flour,  J quartern  tin  loaf,  1 lemon,  wine- 
glass brandy,  5 eggs,  teacupful  milk,  1 teaspoonful  salt, 
? grated  nutmeg,  £ grated  ginger,  sprinkling  cayenne  pepper. 
Chop  suet,  stone  plums,  wash  and  thoroughly  dry  currants, 
slice  candied  peel,  grate  all  the  crumbs  of  loaf,  chop  very 
finely  the  peel  of  lemon,  add  spice  and  salt  and  flour,  mix  all 
together  over-night.  Next  morning  beat  eggs,  add  with  milk 
and  brandy  to  dry  ingredients,  stir  thoroughly  15  minutes, 
then  stand  by  for  one  hour,  put  in  buttered  moulds,  and  boil 
fast  for  four  hours.  These  will  keep  for  six  months,  and 
require  boiling  another  two  hours  when  wanted. — Miss  M.  F. 
Cramphorn,  Mayoress  of  Chelmsford. 


CHRISTMAS  PUDDING. 

lib.  Almonds,  91bs.  raisins,  31bs.  sultanas,  41bs.  flour,  1J 
to  21bs.  bread  crumbs,  4 nutmegs,  Jib.  spice,  1 pint  brandy, 
41bs.  mixed  peel,  61bs.  suet,  41bs.  demerara  sugar,  18  to  20 
eggs,  3 pints  of  old  beer. — Miss  Hayes,  Lady  Mayoress  of 
Bristol. 


CLAIRVOYANT  PUDDING. 

oozs.  Sultana  Raisins,  2ozs.  currants,  6ozs.  bread  crumbs, 
oozs.  suet,  2 eggs  and  a little  milk.  Mix  all  dry  ingredients 
v/ell  together  and  moisten  with  egg,  well  beaten  in  milk.  Boil 
from  2 to  2J  hours. — Kathleen  Siincox,  Mayoress  of  Cork. 
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CLYDEBANK  PUDDING. 

2°zs.  Butter,  2ozs.  sugar,  1 egg,  £ cupful  of  milk,  1 teacup- 
ful of  flour,  | teaspoonful  of  carbonate  of  soda,  and  1 table- 
spoonful of  jelly.  Rub  butter  and  sugar,  add  egg,  well 
beaten,  add  all  other  ingredients,  pour  into  mould,  and  steam 
gently  for  \\  hours. — Mrs.  John  Taylor,  Wife  of  Provost 
Taylor,  Clydebank. 


CHEESE  PUDDING. 

Few  slices  of  thin  bread  and  butter,  1 egg,  pepper  and  salt, 
| pint  milk,  3ozs.  grated  cheese,  bread  crumbs.  Grease  a 
pie-dish  and  coat  with  crumbs,  put  in  a layer  of  bread  and 
butter,  then  cheese  and  season,  with  a layer  of  cheese  on  the 
top.  Beat  an  egg,  add  it  to  the  milk  and  pour  on  gradually. 
There  will  seem  to  be  too  much  liquid  at  first  but  it  will  soak 
up.  Put  a few  bits  of  butter  on  the  top.  Bake  until  set. — 
Mrs.  A.  J.  Woodroffe,  Mayoress  of  Lyme,  Dorset. 


CHOCOLATE  PUDDING. 

2ozs.  of  grated  chocolate,  3 or  4ozs.  stale  savoy  biscuits 
or  sponge  cakes  and  ratifias,  vanilla  flavouring  or  lemon  rind, 
1 pint  of  milk,  1 tablespoonful  of  castor  sugar,  2 eggs.  When 
the  milk  has  boiled  pour  into  the  crushed  cake  and  let  it 
steam  20  minutes  in  the  saucepan.  Add  the  yolks  of  eggs 
and  a generous  lump  of  butter.  Mix  all  together,  put  into  a 
greased  dish,  and  lightly  bake.  Beat  whites  stiff,  add  a little 
castor  sugar  and  lemon  juice  or  vanilla,  put  on  pudding  and 
return  to  the  oven  until  set. — Miss  Eveline  Anderson, 
Mayoress  of  St.  Ives,  Hunts. 
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COCOANUT  PUDDINC. 

One  quart  of  milk,  2 tablespoonsful  of  sugar,  a good  thick 
slice  of  bread,  and  two  handfuls  of  cocoanut.  Cook  well, 
then  add  a well-beaten  egg  and  a little  flavouring,  and  allow 
to  simmer. — Miss  B.  H.  Taylor,  Mayoress  of  Mansfield. 


COCOANUT  PUDDING  (DELICIOUS  COLD  PUDDINC). 

Take  a pie-dish  and  cover  the  bottom  with  apricot  jam, 
then  put  some  regine  or  flake  rice  about  an  inch  deep, 
sprinkle  over  a tablespoonful  of  desiccated  cocoanut,  then 
put  a little  more  jam  and  another  layer  of  regine  and  cocoa- 
nut.  Make  a custard  of  eggs,  milk  and  castor  sugar,  pour 
over  the  pudding,  then  take  some  pyramid  cocoanut  biscuits 
and  place  all  over  the  top,  grating  over  a little  nutmeg.  Bake 
till  nicely  set  and  a pale  biscuit  colour. — Mrs.  J.  Rose  Francis, 
Mayoress  of  Ealing. 


COFFEE  PUDDINC. 

Six  Id.  sponge  cakes,  2ozs.  butter,  4 tablespoons  coffee 
essence,  3 eggs,  3ozs.  sugar.  Beat  yolks,  butter  and  sugar 
together,  then  add  slowly  coffee  essence,  stirring  briskly  all 
the  time.  Now  cut  the  sponge  cakes  in  halves  and  spread 
with  the  mixture,  which  should  be  like  thick  cream.  Put 
cakes  into  a mould,  filling  to  the  top.  Put  saucer  on  top  and 
a weight  to  press  it  (well  grease  the  mould).  Turn  out  and 
serve  v:  -,r  coffee  custard  and  whipped  cream  over.  This  is 
a very  ?zod  sweet  and  I am  often  asked  for  the  recipe. — Mrs. 
C.  L Fox,  Mayoress  of  Bethnal  Green. 
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GOLD  SPONGE  PUDDING. 

Three  stale  sponge  cakes,  lib.  apples,  4ozs.  sugar,  3 eggs, 
f pint  milk,  Joz.  butter,  2 tablespoonsful  water,  a pinch  of 
nutmeg  or  rind  of  lemon.  Grease  a pie-dish,  cut  the  cake 
into  fingers,  arrange  to  fit  closely  round  the  sides  and  bottom 
of  the  dish.  Peel,  core  and  cut  the  apples  into  thick  pieces, 
put  in  pan  with  water  and  stew  until  tender.  Beat  with  a fork, 
add  3ozs.  sugar,  butter  and  nutmeg.  Put  into  the  pie-dish 
and  cover  with  the  remainder  of  cake.  Separate  the  whites 
from  the  yolks  of  eggs,  beat  yolks  and  loz.  of  sugar  together, 
add  milk,  pour  into  a jug,  place  in  a pan  of  boiling  water, 
and  stir  one  way  round  until  thick,  then  pour  over  cake  and 
fruit  and  stand  one  hour.  Whip  whites  to  a stiff  froth,  add 
a little  sugar,  lightly  mix  quickly,  pile  on  pudding  roughly. 
Brown  in  the  oven  three  minutes. — Mrs.  T.  Free,  Mayoress 
of  Marlborough. 


COLCHESTER  PUDDING. 

Jib.  Butter  (beaten  to  a cream),  2 eggs,  5ozs.  flour,  2ozs. 
sugar,  J pint  milk.  Put  strawberry  jam  at  the  bottom  of 
mould.  " Steam  1J  hours. — Mrs.  C.  Watson,  Mayoress  of 
Sandwich. 


CRAICMORE  PUDDING. 

loz.  Gelatine,  dissolve  in  \ pint  milk  for  \ hour  or  more. 
Mix  in  basin  yolks  of  3 eggs,  add  3 tablespoonfuls  of  sugar, 
vanilla  or  lemon  essence.  Put  1 pint  of  milk  on  to  boil,  and 
pour  it,  just  off  the  boil,  over  eggs  and  sugar  into  the  basin. 
Put  gelatine  and  milk  into  a small  pan,  stir  over  a gentle  heat 
till  melted,  then  add  it  to  the  custard  in  the  basin.  Return 
all  to  the  pan  for  a few  minutes,  but  do  not  boil.  Have  ready 
an  ornamental  mould.  Cut  Id.  sponge  cake  into  small  slices 
and  lay  them  round  the  mould.  Pour  in  half  the  custard  and 
allow  it  to  set.  Then  cut  up  another  sponge  cake  and  a little 
fruit,  and  lay  lightly  on  it.  Colour  the  rest  of  the  custard 
with  a few  drops  of  cochineal  and  pour  into  the  mould.  A 
few  cake  crumbs  may  be  mixed  with  the  slices  of  sponge 
cakes.— Mrs.  Chinery,  Mayoress  of  Lymington,  Hants. 
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CUPAK  DUMPLINGS  FOR  STEW. 

Two  tablespoon  (uls  of  flour,  small  teaspoonful  of  baking 
powder,  a little  each  of  suet,  pepper  and  salt.  Mix  into  a 
stiff  dough  with  Writer,  dividing  into  three  or  four  balls.  Put 
into  stew  about  a quarter  of  an  hour  before  serving. — Mrs. 
J.  W.  Williamson,  Wife  of  Provost  Williamson,  Cupar. 


CUP  PUDDING. 

1 cup  Currants,  1 cup  sugar,  1 cup  ground  rice,  1 cup  suet, 
1 cup  bread  crumbs,  and  bind  with  egg. — Mrs.  Wm.  Wise, 
Mayoress  of  Launceston. 


CUPFUL  PUDDING. 

£lb.  Suet,  1 teacupful  raisins,  1 teacupful  currants,  1 tea- 
cupful bread  crumbs,  1 teacupful  flour,  \ teacupful  sugar, 
\ teaspoonful  cinnamon,  \ teaspoonful  ginger,  a little  nutmeg, 
2 eggs,  a little  milk.  Put  all  the  dry  ingredients  into  a basin, 
mix  well  together,  add  the  egg  (well  beaten),  and  lastly  the 
milk.  Pour  into  a buttered  basin  and  boil  two  or  three  hours. 
— Mrs.  R.  E.  Highton,  Mayoress  of  Workington. 


DATE  PUDDING. 

|lb.  Dates,  |lb.  suet,  |lb.  bread  crumbs,  nutmeg,  2 eggs, 
salt.  Chop  up  the  dates  and  suet  very  fine,  add  the  sugar, 
bread  crumbs,  a little  nutmeg,  and  a pinch  of  salt.  Mix  up 
all  the  ingredients  with  the  eggs,  well  beaten.  Put  the  mix- 
ture into  a pudding  basin,  and  boil  for  four  hours. — Mrs.  R. 
E.  Highton,  Mayoress  of  Workington. 
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“DUN  FILLEN”  PASTE  FOR  FRUIT  TARTS. 

1 hree  tablespoonfuls  of  flour,  1 tablespoonful  castor  sugar, 
1 tablespoonful  of  butter,  1 egg,  1 teaspoonful  of  baking 
powder  unless  self-raising  flour  is  used.  Beat  sugar  and 
butter  to  a cream,  add  the  egg  and  beat  again,  then  add  the 
flour  gradually.  Have  the  fruit  partly  cooked  in  the  pie-dish, 
then  spread  the  paste  lightly  over  (if  too  stiff  to  spread  nicely 
add  a little  milk)  and  bake  in  a quick  oven.  Do  not  have  too 
much  syrup  in  the  pie-dish. — Mrs.  J.  Norton,  Mayoress  of 
Shaftesbury. 


EMPRESS  PUDDINC. 

^oz.  Gelatine  (or  a little  more),  dissolve  in  J pint  of  water, 
\ pint  of  milk,  £lb.  of  loaf  sugar,  and  4 eggs.  Beat  yolks  of 
eggs,  stir  all  the  above  into  a custard  nearly  to  boiling  point. 
Take  off  and  stir  in  the  whites  of  the  four  eggs,  beaten  to  a 
very  stiff  froth.  Pour  into  a mould,  add  a wineglass  of  sherry 
into  the  middle  of  the  mould,  and  do  not  touch  the  mould  after 
the  wine  has  been  added.  Make  the  day  before  ready  for  use. 
— Mrs.  Wm.  Bridge,  Mayoress  of  Bury,  Lancs. 


EMPRESS  PUDDINC. 

|oz.  Gelatine  dissolved  for  12  hours  in  \ pint  cold  water, 
\ pint  milk,  |lb.  lump  sugar.  Heat  to  boiling  point  and  pour 
into  four  yolks  of  eggs  (well  beaten).  Make  into  a custard. 
Have  ready  four  whites  of  eggs  beaten  to  a froth,  and  stir 
lightly  into  the  custard.  Pour  into  a mould  thoroughly  wet 
with  cold  water,  and  stand  it  where  it  is  to  cool.  Then  pour 
into  the  centre  through  a funnel  one  glass  of  sherry.  This 
will  form  a jelly  on  the  top  of  the  pudding.  N.B. — The  mould 
must  on  no  account  be  moved  after  the  sherry  is  put  in. — 
Mrs.  E.  C.  Patching,  Mayoress  of  Worthing. 
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28  Shakespeare  Street,  Nottm. 


Sole  Agents  for 
ROLLS  ROYCE 
. SUNBEAM  . 

. PANHARD  . 

. STAR  and 
BRITON  CARS 

BRADBURY,  NEW  HUDSON 
and  A.J.S.  MOTOR  CYCLES 

Albion  Commercial  Vehicles 


Tel.  No.  1302 


Telegrams  : 

“AUTOCAR,”  Nottingham 
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. <5reat  Central  . 

Botanic  Dispensary 

. . and  . . 

Surgical  Supply  Stores, 

23,  Mansfield  Road,  Nottingham. 

TELEPHONE  4038. 


\.)€  import  American  and  foreign  ferbs, 
farks,  T(oot$  and  flowers  of  first 
quality  only,  and  our  rapid  sales  ensure 
everything  being  quite  fresh. 

We  also  specialize  iq 

Trusses,  Surgical  Appliances, 

Elastic  Hosiery,  etc.,  etc. 


Fullers  Dental  Surgery 

—SAME  ADDRESS. — 

Painless  Extractions  - One  Shilling. 

High-Class  Artificial  Teeth.  Charges  Moderate. 

ONLY  FIRST-CLASS  MECHANICAL  WORK. 
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EVE’S  PUDDING. 

The  weight  of  one  egg  in  sugar  and  butter,  3ozs.  of  flour, 
a small  teaspoonful  of  baking  powder.  Beat  the  butter  to 
a cream,  add  sugar,  flour  and  baking  powder  and  egg,  well 
beaten.  Fill  a pie-dish  three-parts  full  of  apples,  add  sugar 
and  a little  water,  pour  the  mixture  over  the  top  and  bake  a 
pale  brown. — Mrs.  F.  E.  Atkinson,  Mayoress  of  Brighouse. 


FIG  PUDDING. 

Mb.  Bread  crumbs,  fib.  suet,  6ozs.  brown  sugar,  fib.  figs, 
2ozs.  Flour,  2 eggs,  a little  nutmeg  and  a little  salt.  The  figs 
and  suet  to  be  chopped  very  fine  and  well  mixed  with  the 
other  dry  ingredients,  then  add  the  eggs  (well  beaten),  and  a 
little  milk  if  necessary.  Press  into  a buttered  mould,  tie  over 
with  a cloth  and  boil  for  four  hours.  Plalf-a-pound  of  stoned 
dates  may  be  used  instead  of  the  figs  to  make  a Date  Pud- 
ding.— Lady  E.  Scott  Foster,  Mayoress  of  Portsmouth. 


FRENCH  PANCAKES. 

For  two  persons  : — 1 egg,  loz.  butter,  loz.  sifted  sugar, 
loz.  flour,  \ pint  milk,  fib.  apricot  jam.  Break  an  egg  into  a 
basin  and  beat  well  with  loz.  of  butter,  stir  in  loz.  sifted 
sugar,  also  loz.  flour;  when  well  mixed  f pint  of  milk,  beat 
for  ten  minuses.  Put  on  small  buttered  plates,  bake  in  a 
quick  oven  for  20  minutes.  Heat  some  jam  and  spread  on  one 
half  of  each  pancake,  folding  the  other  over. — Miss  Gertrude 
Barbara  Hayes,  Lady  Mayoress  of  Bristol,  1909-1911. 


FRESH  FRUIT  PUDDING  COLD. 

11b.  of  Fruit,  fib.  sugar,  3£ozs.  fine  sago,  1 pint  of  water. 
Cook  in  jar  or  double  saucepan  until  fruit  and  sago  amalga- 
mate, then  turn  into  mould. — Mrs.  Edwin  Finn,  28  times 
Mayoress  of  Lydd,  Kent. 
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FRENCH  PANCAKL3. 

~ 2ozs.  butter,  2ozs.  sifted  ~ugar,  2ozs.  flour,  \ pint 

new  milk.  _ Beat  the  egg s thoroughly  and  put  in  basin  with 
the  butter,  which  should  be  beaten  to  a cream.  Stir  in  the 
sugar  arid  flour.  When  these  ingredients  are  all  well  mixed, 
add  the  milk,  which  should  be  slightly  warm.  Stir  and  beat 
the  mixture  for  a few  minutes,  put  on  buttered  saucers,  and 
bake  in  a quick  oven  20  minutes.  Serve  with  a little  jam  or 
marmalade  in  each,  turned1  over  with  castor  sugar  sifted  over. 

Mrs.  C.  J.  Austin,  Mayoress  of  Hemel  Hempstead. 


GINGER  BREAD  PUDDING. 

6ozs.  Flour,  6ozs.  treacle,  6ozs.  suet,  1 egg,  2 tablespoons- 
ful  milk,  grated  ginger  to  your  taste,  a little  gy^i 
rind,  and  carbonate  of  soda.  Boil  or  steam  two  ’ . ... 
Newbold,  Mayoress  of  Derby. 


GINGER  PUDDING. 

One  cupful  of  flour,  1 cupful  of  bread  crumbs,  4ozs.  suet, 
1 teaspoonful  of  ginger,  1 teaspoonful  of  baking  powder,  1 
tablespoonful  of  treacle,  1 tablespoonful  of  sugar,  1 egg 
beaten  up  in  a little  milk.  Steam  in  a buttered  mould  two  or 
three  hours,  serve  with  either  golden  syrup  sauce,  hot  cus- 
tard, or  butter  sauce. — Mrs.  Walter  Forrest,  Mayoress  of 
Pudsey. 


FREE  KIRK  PUDDING. 

Two  tablespoonfuls  of  flour,  2 tablespoonfuls  of  ground 
rice,  2 tablespoonfuls  of  sugar,  2 tablespoonfuls  of  bread 
crumbs,  2 tablespoonfuls  of  currants,  2 tablespoonfuls  of 
sultanas,  2 tablespoonfuls  chopped  suet,  1 tea.spoonful  of 
carbonate  of  soda  and  a little  salt.  Mix  with  milk,  put  in  a 
buttered  mould,  and  boil  for  two  hours. — Mrs.  Miller, 
Mayoress  of  Preston. 
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CERMAN  PASTRY. 

6ozs.  of  Flour,  4ozs.  of  butter,  yolk  of  an  egg,  £oz.  of 
castor  sugar.  Mix  altogether,  cut  in  fingers  and  bake. — Mrs. 
S.  W.  Hook,  Mayoress  of  Honiton. 


GOOSEBERRY  PUDDING  (BOILED). 

For  six  persons  : — fib.  of  suet,  1|  pints  of  green  goose- 
berries, ^lb.  of  moist  sugar.  Line  a pudding  basin  with  suet 
crust,  roll  it  out  about  £ inch  in  thickness,  and  cut  tops  and 
tails  of  gooseberries.  Fill  basin  with  the  fruit,  add  the  sugar, 
then  cover  them  with  suet  crust,  tie  over  it  a floured  cloth  and 
put  it  in  boiling  water  and  boil  for  three  hours.  Turn  it  out 
when  done  ?nd  serve  with  cream  or  milk. — Mrs.  S.  Wood, 
r,r  Wigan. 


HONEY  PUDDING. 

Two  eggs,  their  weight  in  flour  and  butter,  the  weight  of 
one  egg  in  sugar,  2 or  3 tablespoonsful  of  raspberry  jam,  one 
teaspoonful  of  carbonate  of  soda.  Beat  the  butter  to  a cream, 
add  eggs  (well  beaten),  jam,  sugar  and  flour,  to  which  the 
soda  has  been  mixed.  Pour  into  a buttered  mould  and  steam 
for  two  hours. — Mrs.  H.  J.  Beavis,  Mayoress  of  Stoke  New- 
ington. 


IRIS  PUDDING. 

Cream  together  2ozs.  butter,  2ozs.  sugar  and  1 beaten  egg, 
then  add  2^ozs.  flour,  £ teaspoonful  baking  powder,  and  a 
very  little  milk.  Divide  the  mixture  into  three  parts,  add  a 
little  vanilla  flavouring  to  one  part,  a teaspoonful  of  cocoa  or 
chocolate  to  another  part,  and  colour  the  third  part  with 
cochineal.  Put  in  alternate  spoonfuls  in  a buttered  mould 
and  steam  one  hour.  Serve  wifb  custard  sauce. — Mrs.  F.  E. 
Atkinson,  Mayoress  of  Brighouse. 
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JENNIE  PUDDING. 

3 Eggs,  their  weight  in  butter,  sugar  and  flour,  2 teaspoon- 
fuls  of  baking  powder,  3 tablespoonfuls  raspberry  jam.  Beat 
the  butter  and  sugar  to  a cream,  then  add  the  other  ingre- 
dients. Steam  for  three  hours  in  a buttered  basin. — Mrs. 
R.  E.  Ilighton,  Mayoress  of  Workington. 


LEMON  PUDDING. 

1 Lemon,  1 teacup  sugar,  1 teacup  water,  1 egg,  Jib.  suet 
crust.  Mix  together  sugar,  water,  grated  rind  and  juice  of 
lemon  and  well-beaten  egg.  Line  basin  with  thick  suet  crust, 
pour  mixture  in  cover,  with  top  crust  joining  the  two  closely. 
Boil  at  once  for  two  hours. — Mrs.  C.  Hunt,  Mayoress  of 
Bournemouth. 


*2  LEMON  PUDDING. 

Jib.  Bread  crumbs,  Jib.  suet,  Jib.  of  sifted  sugar,  rind  of 
two  lemons  (grated),  juice  of  one,  2 eggs.  Mix  together  the 
dry  ingredients,  then  add  the  lemon  juice,  and  lastly  the  well- 
beaten  eggs.  Boil  in  a buttered  basin  for  three-quarters  of 
an  hour. — Mrs.  G.  W.  Hawkins,  Mayoress  of  Brackle>. 


LIGHT  PUDDING. 

Jib.  Suet,  Jib.  bread  crumbs,  Jib.  sugar,  Jib.  apples,  a 
little  nutmeg,  a little  grated  lemon  peel,  3 eggs.  Boil  three 
hours. — Mrs.  Edwin  Finn,  28  times  Mayoress  of  Lydd,  Rent. 
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LUCY  PUDDING. 

One  cup  of  milk,  1 egg,  1 large  cup  of  sugar,  2 cups  of  flour, 
1 tablespoonful  of  butter,  1 tablespoonful  of  baking  powder. 
Steam  for  two  hours. — Mrs.  J.  V.  Mainprize,  Mayoress  of 
Bridlington. 


MACARONI  PUDDING. 

loz.  Macaroni,  1 pint  milk,  2 eggs,  juice  and  rind  of  a 
lemon,  loz.  butter,  loz.  sugar.  Simmer  macaroni  in  the  milk 
till  tender.  Beat  up  yolks,  sugar,  butter,  lemon  juice  and 
rind  (grated).  Stir  all  together.  Beat  whites  to  a stiff  froth 
and  mix  gently.  Bake  for  ten  minutes  or  till  brown. — Mrs. 
R.  E.  Highton,  Mayoress  of  Workington. 


MARGUERITE  PUDDING. 

|lb.  Flour,  2ozs.  butter,  2ozs.  sugar,  1 egg,  2 tablespoons 
milk,  1 teaspoon  baking  powder,  essence  of  lemon  to  taste. 
Cream  butter  and  sugar,  add  egg,  milk  and  lemon  flavouring. 
Now  dredge  in  flour  and  baking  powder.  Line  a pudding 
shape  with  jam  and  put  in  butter,  tie  over  with  cloth  and 
steam  H hours. — Mrs.  T.  E.  Thirtle,  Mayoress  of  Lowestoft. 
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MARMALADE  PUDDING. 

^lb.  finely-chopped  Suet,  6ozs.  marmalade,  2 eggs  (well 
beaten),  {\h.  bread  crumbs,  tablespoonful  flour,  tablespoonful 
brown  sugar.  The  ingredients  to  be  well  mixed  and  placed  in 
a pudding  basin,  the  basin  to  be  well  greased  with  butter, 
and  a little  brown  sugar  at  the  bottom  of  the  basin,  the 
pudding  to  be  steamed  for  about  four  hours. — Mrs.  H.  E. 
Davis,  Mayoress  of  Gravesend,  Kent. 
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MARMALADE  PUDDING. 

2ozs.  Flour,  2ozs.  butter,  2ozs.  sugar,  2 eggs,  1 tablespoon - 
ful  marmalade,  1 small  teaspoonful  bicarbonate  of  soda. 
Put  the  flour  into  a basin  with  the  sugar,  butter,  marmalade, 
yolks  of  eggs,  and  soda.  Mix  these  well  together,  then  whip 
the  whites  of  eggs  to  a stiff  froth  and  add  to  the  mixture, 
stirring  all  well  together.  Pour  it  into  a buttered  mould  and 
boil  for  an  hour.  Serve  with  sauce. 


Sauce  for  above  Pudding, 

£oz.  Butter,  ^oz.  flour,  J pint  milk,  2 or  3ozs.  sugar,  a little 
cream  if  required.  Mix  the  butter  into  the  flour  and  sugar 
thoroughly,  add  the  milk  gradually  and  bring  to  the  boil,  stir- 
ring all -the  time.  Flavour  with  lemon  or  vanilla  or  almond  to 
taste. — Hannah  B.  White,  Niece  of  Provost  Duncan  Ferguson, 
Burntisland. 


MINCEMEAT. 

21bs.  suet,  21bs.  sultanas,  21bs.  currants,  21bs.  moist  sugar, 
lib.  mixed  peel,  lib.  apples,  3 lemons,  2 nutmegs.  Grate  the 
rind  pf : lemons  and  squeeze  juice,  chop  peel  finely  and  mix 
with  § pint  of  brandy  or  brandy  and  sherry  if  preferred.  This 
mixture  keeps  for  imonths.'-^Mrs.'  W.  E.  Randall,  Mayoress  of 
Bridport.  >(■'  I .'mi  * ■><  >q 

bun  rltob  ti  jrv/  v_>yo  m t .loftnd  in  luq  bun  unq  illiv/  ocjf.n. 


MOUSSELINE  PUDDING. 

Mix  loz.  of  fresh  butter  on  the  fire  with  loz.  of  flour,  taking 
care  it  does  not  colour.  Add  1 gill  of  milk,  stir  well,  then  add, 
off  the  fire,  the  strained  yolks  of  four  eggs,  castor  sugar,  and 
essence  of  vanilla.'  the  •i^Ai^arly  cold  add  the 

whites  of  the  eggs  beaten  to  a stiff  froth.  Mix  the  whole 
Swiftly.  Pour  into  a well-buttered  ‘basing place  in  ;a-  pah  of 
boiling5  water,  put  a1 'piece  of  buttered  paper  on  the  top,  and 
let  the  saucepan  stdnd  beside  the  fire  until:  the  ; pudding  is 
wanted,  the  water  in  iPkept  hot  but  on  no  account  allowed  to 
boil.  Turn  it  out  and  garnish  with 'preserved  Apricots 'miade 
hot,  or  raspberry  sauce.' — Eady  Behrens,  Lady  Mayoress  of 
Manchester. 
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LONGCLOTHES, 

NAINSOOKS,  CAMBRICS,  MADAPOLAMS. 

See  HORROCKSES’  name  on  selvedge. 


SHEETINGS,  \Jf 

Ready-i^ade  Sheets,  (Plaiq  and  l|eiTistitcl\ed). 

See  HORROCKSES’  name  on  each  sheet. 

^..qloow 

FLANNELETTES 

of  the  Highest  Quality.  d v 

See  HORROCKSES’  name  op.  selvedge. 

Ask  for  the  ' ‘ ( J j 

IDEAL  FABRIC. 

• I 

See  the  words  HORROCKSES’  IDEAL ; on  - the  selvedge 

j39i  \m  1 A 

SOLD  BY  DRAPERS  EVERYWHERE. 
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IF  YOU  WANT 
GOOD  PRINTING 

at  Fair  Prices — consistent  with 
First-Class  Workmanship — give  the 
Printer  of  this  Book  a trial. 


W.  P.  CRANMER 

PRINTER  and  PUBLISHER 

4,  Woolpack  Lane,  Nottingham 

Telephone  5056 

' 

who  will  be  pleased  to  quote  for 
any  class  of  work  you  may  require. 

NO  ORDER  TOO  LARGE— 
NONE  TOO  SMALL. 


A Trial  respedtfully  solicited 
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MINCEMEAT. 

-nos.  Apples,  41bs.  suet,  4lbs.  raisins,  41bs.  currants,  21bs. 
sugar,  lib.  peel,  1 doz.  cloves,  1 nutmeg,  1 teacupful  of 
brandy. — Mrs.  A.  S.  Bury,  Mayoress  of  Accrington. 


MGSS  PUDDING. 

Take  2 eggs,  their  weight  in  butter,  flour  and  castor  sugar, 
1 dessertspoonful  marmalade,  \ teaspoonful  carbonate  of 
soda.  Beat  butter  to  a cream,  add  flour,  sugar,  soda  and 
marmalade,  and  lastly  the  eggs,  well  beaten.  Boil  for  three 
hours. — Mrs.  Debenham,  Mayoress  of  St.  Marylebone. 


NATAL  PUDDING. 

Soak  Aoz.  of  gelatine  in  \ pint  of  cold  water  till  soft,  grate 
the  rind  of  half  a lemon  and  squeeze  the  juice  of  two.  Beat 
the  yolks  of  2 eggs  well  together,  and  pour  \ pint  of  boiling 
water  on  6ozs.  of  loaf  sugar.  Mix  all  together  and  stir  over 
the  fire  while  it  thickens,  not  allowing  it  to  boil.  Beat  the 
whites  of  eggs  to  a stiff  froth  when  done,  mix  all  together, 
and  pour  into  a mould. — Mrs.  Albert  Gutteridge,  Mayoress 
of  Dunstable. 


NICE  PUDDING. 

Cover  the  bottom  of  a pie-dish  with  half-an-inch  of  fine 
bread  crumbs,  add  the  grated  rind  of  a whole  lemon,  a table- 
spoonful of  white  sugar,  and  a pinch  of  salt.  Cover  with 
three  eggs  nightly  beaten),  and  a pint  and  a half  of  milk. 
Bake  in  a medium  oven,  and  when  cool  cover  with  raspberry 
jarn,  and  pile  up  with  whipped  cream. — Mrs.  George  Stace, 
Mayoress  of  Cambridge. 
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NUNS’  CREAM  PUDDINC. 

Two  good  tablespoonsful  of  flour,  add  gradually  1 quart  of 
milk,  2 eggs,  3ozs.  white  sugar,  a few  drops  of  vanilla  flavour- 
ing, set  over  a slow  fire,  stirring  all  the  time  until  it  boils,  then 
pour  into  a shallow  dish  and  serve  when  cold.  A few  ratifia 
biscuits  may  be  placed  at  the  bottom  of  the  dish. — Mrs. 
Weston  Miller,  Mayoress  of  Wisbech. 


ORANGE  PUDDING. 

2 Eggs,  and  their  weight  in  butter,  flour  and  castor  sugar, 
grated  rind  and  juice  of  2 oranges,  1 teaspoonful  of  baking 
powder.  Beat  the  butter  and  sugar  together,  mix  the  flour 
and  orange  rind  and  stir  lightly  into  butter  and  sugar,  after 
adding^  beaten  eggs  to  latter.  Then  strain  the  orange  juice 
into  the  mixture,  pour  all  into  a greased  basin.  Steam  IT 
hours. — Miss  Eveline  Anderson,  Mayoress  of  St.  Ives,  Hunts. 


9 

9 

PADDINGTON  PUDDING. 

2 Eggs,  4ozs.  of  butter,  2ozs.  castor  sugar,  4ozs.  of  bread 
crumbs,  2 tablespoonfuls  of  jam,  1 tablespoonful  of  bi- 
carbonate of  soda.  Beat  butter  and  sugar  to  a cream,  add 
the  eggs,  well  beaten,  and  add  bread  crumbs,  then  the  jam. 
Mix  all  well  together,  then  add  the  carbonate  of  soda. 
Grease  a basin  and  boil  for  two  hours. — Mrs.  A.  L.  Forrester, 
Mayoress  of  Malmesbury. 


PASTRY.— My  Own  Way. 

Take  what  butter  you  like,  beat  nearly  to  a cream,  break 
one  egg  on  it,  add  a little  lemon  juice,  sift  in,  stirring  with 
your  hand  as  much  flour  as  the  creamy  mixture  will  take  up, 
till  the  consistency  of  the  ordinary  short  crust,  not  stiff.  Roll 
out,  cover  your  tart  and  fire  quickly.  Time,  five  minutes. 
Katherine  Muir  Mackean,  Wife  of  the  Lord  Provost  of  Paisley. 
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PINEAPPLE  PUDDING. 

2ozs.  of  Butter,  2ozs.  of  castor  sugar,  1 gill  syrup  from 
pineapple,  2 gills  of  milk,  2ozs.  of  flour.  Put  the  butter  into 
a saucepan,  and  when  hot  add  the  flour  and  milk,  stirring  all 
the  time,  then  add  syrup  from  pineapple  and  the  sugar,  stir 
well  and  boil  five  minutes.  After  cooling  add  the  yolks  of 
three  eggs  and  the  pine,  cut  into  small  pieces,  put  into  a 
greased  dish  and  bake  in  a moderate  oven  for  half-an-hour. 
Cover-  the  top  with  whipped  cream. — Mrs.  James,  Malkin, 
Mayoress  of  Glossop. 


PLAIN  PUDDING. 

Jib.  lard,  Jib.  sugar,  1 egg,  Jib.  flour,  1 teaspoonful  of 
baking  powder.  Beat  lard  and  sugar  to  a cream,  beat  egg 
well  and  add.  Mix  flour  and  baking  powder  and  sift  in, 
mixing  all  the  time.  Add  a little  milk  if  too  stiff.  Steam  in 
buttered  basin  covered  with  greased  paper  for  one  hour  or 
longer. — Mrs.  E.  Deer,  Mayoress  of  Stratford-on-Avon. 


PLUM  PUDDING. 

41bs.  Bread,  41bs.  suet,  41bs.  raisins,  41bs.  currants,  21bs. 
sugar,  lib.  flour,  lib.  candied  peel,  2 nutmegs,  6 new  laid 
eggs,  mix  with  old  ale. — Mrs.  A.  S.  Bury,  Mayoress  of 
Accrington. 


PRESTEICN  OR  LAID  PUDDING. 

Take  either  1 French  roll,  2 buns,  or  6 breakfast  biscuits. 

(If  roll  or  buns  cut  into  slices,  if  biscuits  break  up).  Well  1 

butter  a pie-dish,  lay  roll  in,  and  add  2 tablespoonfuls  of 
sugar  (or  a little  more  if  liked  sweet).  Next  add  two  or  three 
eggs  and  milk  to  fill  dish.  Flavour  with  candied  peel  or 
alrnonds,  and  make  it  richer  if  required  by  adding  more  eggs. 

Bake  an  hour,  turn  out  and  serve  with  sherry  sauce." — Mrs. 

Alfred  Baker,  Mayoress  of  Tewkesbury. 
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POFFERTIES — An  African  Recipe. 

6ozs.  Flour,  3ozs.  butter,  3 eggs,  \ teaspoonful  salt,  £ pint 
milk,  and  lard  for  frying.  Melt  the  butter  in  a saucepan,  pour 
in  the  milk  and  bring  to  boiling  point.  Take  the  pan  off  and 
stir  in  the  flour  quickly.  At  first  it  will  look  lumpy;  beat  it  well 
for  a minute  and  it  will  form  a smooth  paste.  Stir  this  mix- 
ture over  a gentle  heat  until  it  can  be  turned  about  in  the  pan 
without  sticking  to  the  sides,  leave  to  cool  a little,  then  beat 
in  one  by  one  the  yolks  of  the  eggs,  then  salt,  and  lastly  the 
whisked  whites  of  the  eggs.  Heat  the  lard  to  fry  and  put  a 
teaspoonful  of  the  mixture,  fry  slowly,  when  brown  lift  from 
the  pan  and  serve  as  quickly  as  possible.  As  a savoury,  dust 
with  Parmesan  Cheese  ; as  a sweet  with  sifted  sugar  and  jam. 
— Mrs.  D.  J.  Kendall,  Mayoress  of  Warwick. 


PRUNE  PUDDING. 

fib.  Prunes,  stewed  and  sweetened.  Remove  the  stones 
and  cut  up  the  prunes.  Beat  the  whites  of  four  eggs  on  a 
large  platter,  and  gradually  add  to  them  the  prunes  when 
cold,  beating  continually.  Turn  into  a pudding  dish  and  bake 
20  minutes.  Beat  stiff  a teacupful  of  sweetened  cream  and 
spread  on  the  pudding  when  cold. — Mrs.  Morris,  Wife  of  the 
Provost  of  Anstruther  Easter. 


QUEEN  PUDDING. 


6ozs.  bread  crumbs,  2ozs.  sugar,  loz.  butter,  3 eggs.  Pour 
two  teacupfuls  of  boiling  milk  over  bread  crumbs  and  let  it 
stand  half-an-hour.  Then  grate  the  rind  of  one  lemon,  add 
the  yolks  of  three  eggs,  and  bake  half-an-hour.  When  cold 
turn  out  and  spread  with  a layer  of  jam,  or  squeeze  the  juice 
of  a lemon  over.  Whip  up  the  whites  of  eggs  to  a stiff  froth 
and  heap  over  it.— Mrs.  A.  S.  Bury,  Mayoress  of  Accrington. 


243 


RAISIN  DUMPLING. 

Three  breakfastcupfuls  self-raising  flour,  1 teacupful  finely 
minced  suet,  i teacupful  sultana  raisins,  \ teacupful  stoned 
muscatel  raisins,  3 tablespoonfuls  sugar,  1 tablespoonful 
treacle,  1 egg  (well  beaten),  milk.  Mix  dry  ingredients 
thoroughly  together,  adding  the  treacle,  the  egg,  well  beaten, 
and  sufficient  milk  to  make  into  a softish  dough.  Boil  for 
three  hours  in  a dry  cloth. — Mrs.  Wilson,  Wife  of  the  Provost 
of  St.  Andrews. 


RASPBERRY  PUDDING. 

The  weight  of  two  eggs  in  flour,  butter  and  sugar,  £ tea- 
spoonful carbonate  of  soda,  2 tablespoonfuls  of  raspberry 
jam.  Beat  the  butter  and  sugar  to  a cream,  add  half  the 
flour  and  one  egg.  Mix  carbonate  of  soda  with  other  egg, 
add  it  to  the  remaining  flour,  last  of  all  the  jam.  Mix  well 
and  boil  for  f of  an  hour,  or  steam  one  hour  in  a buttered  \ 

basin. 


Sauce. 

Mix  one  tablespoonful  of  cornflour  with  two  tablespoonfuls 
of  raspberry  jam,  add  half-pint  of  boiling  water,  strain  into 
a saucepan  and  boil  to  thicken,  then  pour  over  the  pudding. 
— Mrs.  George  Stace,  Mayoress  of  Cambridge. 


ROMAN  PUDDING. 

4ozs.  of  Rice  boiled  in  a little  milk,  4ozs.  of  finely  chopped 
cold  meat,  a very  little  onion,  herbs,  pepper  and  salt.  Mix 
well  v/ith  a little  gravy,  and,  if  desired,  1 egg  well  beaten. 
Boil  three-quarters  of  an  hour  in  a buttered  basin  and  serve 
with  plenty  of  good  gravy  in  the  dish.  Macaroni  or  sago  may 
be  substituted  for  rice.  If  your  meat  is  white  you  may  have 
white  sauce  instead  of  gravy. — Mrs.  R.  A.  Wilson,  Mayoress 
of  Salisbury. 
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RICE  PANCAKES. 

Half-pint  of  the  remains  of  rice  or  rice  pudding,  1 egg 
1 tablespoonful  of  sugar,  1 tablespoonful  of  flour.  Beat  the 
niix  with  rice  and  sugar,  add  enough  flour  to  make  a 
batter,  rather  thicker  than  for  ordinary  pancakes.  Butter 
frying  pan,  put  in  a spoonful,  fry  quickly,  turn,  serve  on  a 
hot  dish. — Mrs.  Helen  P.  Ballantyne,  Wife  of  the  Provost  of 
Peebles,  Scotland. 


FRENCH  RICE  PUDDING. 

:'J  ' - - 

Put  one  pint  of  milk  on  to  boil  with  3ozs.  of  rice.  When 
quite  thick  take  it  from  the  fire  and  add  3ozs.  of  castor  sugar, 
3ozs.  of  suet,  £lb.  sultanas  and  2 eggs.  Put  into  a well- 
buttered  mould  and  boil  four  hours. — Mrs.  Chinery,  Mayoress 
of  Lymington,  Hants. 


SALOON  PUDDINC. 

Four  eggs,  and  their  weight  in  butter,  flour  and  sugar. 
Mix  all  well  together.  Have  ready  some  raspberry  jam  that 
has  been  rubbed  through  a sieve  ; add  two  or  three  table- 
spoonfuls. Mix  all  well  together,  and  put  into  a plain  mould 
that  has  been  well  buttered.  Steam  for  two  hours. — Miss 
Trigger,  Mayoress  of  Newcastle-under-Lyme. 

* ! t 3 i 

Sauce  for  Saloon  Pudding. 

£-pint  of  Cream,  a little  sugar,  two  tablespoonfuls  of  jam 
that  has  been  rubbed  through  a sieve,  add  a few  drops  of 
cochineal  to  make  it  a pretty  pink.  Whisk  until  it  is  rather 
thicker  than  custard,  and  pour  it  on  the  hot  pudding  when 
sent  to  table. — Miss  Trigger,  Mayoress  of  Newcastle-under- 
Lyme. 
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Telegrams  : 

‘Page,  Nottingham’ 


Page  & Son, 

ESTABLISHED  1792 

Wools  and  Knitting  Yams, 

HOSIERY,  UNDERCLOTHING,  GLOVES, 
HABERDASHERY. 


Corsets,  Furs,  Baby  Linen, 

ART  NEEDLEWORK, 

Traced  Goods  and  Silks. 



Sole  Agents  for  JOHN  PATON  & SONS’ 
0 J 

Celebrated  ALLOA  Knitting  Yarns. 

ALSO  •>  , t ' 

AERTEX  Cellular  Underclothing. 

.b'jiinp  T>i  c-  .j  . 

_ . T . ./Iojss  - £ .moil 

Price  List  on  application. 
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F.  A.  Needham, 

53,  MANSFIELD  ROAD. 

(The  Old  Firm). 


SOLE  DEPOT  FOR 

PIANOS 

By  England’s  Best  Makers: 

JUSTIN  BROWNE 

CRAMER 

GEORGE  RUSSELL 
B.  SQUIRE  Si  SON 

Cramer  Baby  Grands  and 
j Player  Pianos  a speciality. 

“ PATHEPHONES” 

No  Needles  Required. 

DOUBLE-SIDED  PATHE  DISC  RECORDS 

from  2/-  each. 


F.  A.  NEEDHAM, 

53,  Mansfield  Road,  Nottingham.  Tel.  270x. 
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SAGO  PLUM  PUDDING. 

H teacupfuls  of  Bread  crumbs,  1 tablespoonful  of  sugar, 
2 tablespoonfuls  small  sago,  J teaspoonful  cinnamon,  1 tea- 
cupful muscatel  raisins,  loz.  butter,  1 teaspoonful  of  baking 
soda,  fully  | pint  of  milk.  Soak  sago  in  milk  three  hours  ; 
mix  all  other  ingredients,  stone  and  chop  raisins,  mix  well, 
pour  into  a well-greased  basin  and  steam  three  hours.  Suffi- 
cient for  five  persons.  A most  delicious  and  light  pudding. — 
Mrs.  Mary  Wilson,  Wife  of  Provost,  St.  Andrews. 


SPONGE  PUDDINC. 

3 Eggs,  the  weight  of  2 eggs  in  butter,  flour  and  sugar. 
1 teaspoonful  baking  powder.  Mix  dry  ingredients,  rub 
butter  into  these,  add  eggs,  one  at  a time,  and  beat  smooth. 
Pour  into  buttered  mould.  Steam  IT  hours. — Mrs.  R.  E. 
Highton,  Mayoress  of  Workington. 


SPONGE  PUDDING. 

The  weight  of  2 eggs  in  flour,  butter  and  castor  sugar. 
Beat  butter  to  a cream,  add  other  ingredients  with  flavour- 
ing to  taste,  bake  f of  an  hour  in  moderate  oven,  turn  out, 
serve  with  sifted  sugar.— Mrs.  C.  J.  Austin,  Mayoress  of 
Hemel  Hempstead. 


SPONGE  PUDDINC. 

£lb-  Flour,  1 egg,  2ozs.  butter,  2 teaspoonfuls  baking 
powder,  2ozs.  sugar,  little  milk,  apples.  Mix  dry  ingredients 
together  and  rub  in  butter,  add  egg  beaten,  then  milk  to  make 
a soft  consistency.  Butter  a pudding  bowl,  half  fill  with 
apples  f cut  in  slices)  and  sugared.  Pour  mixture  over  and 
steam  for  two  hours. — Mrs.  M.  B.  Anderson,  Wife  of  the 
Provost  of  Dysart. 
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SHAFTESBURY  HOUSE  PUDDINC. 

One  breakfastcupful  of  bread  crumbs,  \ breakfastcupful  of 
suet,  £ breakfastcupful  of  black  currant  jam,  1 heaped  table- 
spoon of  flour,  1 small  tablespoon  of  brown  sugar,  a good 
pinch  of  nutmeg  and  salt,  and  enough  milk  to  moisten.  Well 
mix  and  put  into  a greased  mould.  Cover  with  a greased 
paper  and  steam  for  three  hours. 


Sauce  for  above. 

Two  tablespoonfuls  of  sugar,  1 teacup  of  water,  1 teaspoon 
of  jam.  Boil  the  sugar  and  water  for  five  minutes,  then  melt 
the  jam  in  it  and  strain.  A squeeze  of  lemon  juice  is  an 
improvement. — Mrs.  G.  J.  Abell,  Mayoress  of  Leominster. 


SHORT  PASTRY. 

♦ 

12ozs.  of  Flour,  8ozs.  of  butter,  2ozs.  of  powdered  sugar 
the  yolk  of  1 egg,  no  water.  Rub  the  butter  into  the  flour, 
add  "sugar,  mix  with  the  egg  and  roll  out  once  or  twice. — Mrs. 
Harold  Mason,  Mayoress  of  Leamington  Spa. 


ST.  SURMINA  PUDDINC. 

Beat  up  3 eggs,  £lb.  sugar,  3ozs.  butter,  6ozs.  flour,  a few 
currants  or  stoned  raisins,  1 tablespoon  of  red  currant  jelly. 
Boil  for  three  hours.— Mrs.  Chinery,  Mayoress  of  Lymington, 
Hants. 


STEAMED  GROUND  RICE  PUDDINC. 


rill  'Hi-.,  . 

od;rn  <>( 

illiw  II A i!’-'1  G'oc* 

>c2ozs.  Ground  Rice,  2ozte.  suet,  2ozs.  flour  £ teaspoontul 
catbonate  of  soda.,  2ozs.  brown  sugar,  pinch  of  salt,  ~ozs. 
raisins,  f teacupful  of  milk.  Mix  and  steam  for  three  hours. 
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SPANISH  PUDDING. 

One  pint  milk,  3ozs.  flour,  sugar  to  taste,  about  6 lumps, 
and  one  egg.  Put  the  milk  into  a saucepan  with  the  sugar 
and  any  flavouring  desired,  but  keep  back  sufficient  out  of 
the  pint  to  mix  with  the  flour  into  a smooth  paste.  Beat  up 
the  egg  and  add  to  the  paste,  and  when  boiling  pour  the 
milk  on  to  the  paste,  stirring  all  the  time.  Then  put  back 
into  the  saucepan  to  cook  for  a few  minutes  until  it  thickens. 
Then  put  into  a glass  dish  (steam  it  first  or  it  will  crack),  and 
when  cold  cover  the  top  thickly  with  Ratafia  Biscuits,  pre- 
viously soaked  in  a glass  of  strong  wine.— Mrs.  J.  W.  Martin, 
Mayoress  of  Reading. 


SURPRISE  PUDDING. 

5ozs.  Flour,  4ozs.  suet,  one  teacupful  milk,  one  teacupful 
raspberry  jam,  one  teaspoonful  soda.  Mix  the  flour,  sugar, 
and  suet  in  a bowl,  made  a hole  in  the  flour  and  pour  jam 
in  the  centre.  Mix  carbonate  of  soda  (one  teaspoonful)  with 
the  milk,  and  pour  over  jam,  then  mix  thoroughly  and  put 
into  greased  mould.  Steam  for  two  hours,  and  serve  with 
white  sauce. — Mrs.  J.  R.  Barbour,  Mayoress  of  Bootle. 


SUNDAY  PUDDING. 

6ozs.  of  Bread  crumbs,  4ozs.  suet,  3ozs.  of  sugar,  3ozs.  of 
currants,  3ozs.  of  sultanas,  2 eggs,  1 teaspoonful  of  baking 
powder,  salt.  Mix  fairly  moist.  Steam  three  hours. — Mrs. 
H.  J.  Beavis,  Mayoress  of  Stoke  Newington. 


TOMATO  TART. 

First  get  some  green  tomatoes,  cut  them  in  slices,  then  put 
them  in  some  good  paste  and  cook  in  the  ordinary  way  as  a 
fruit  tart.  The  taste  is  like  apple  and  gooseberry  and  is 
guaranteed  to  be  good. — Lady  Fraser,  Mayoress  of  Notting- 
ham. 


Q 
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TWO  OUNCE  PUDDING. 

2ozs.  Butter,  2ozs.  sugar,  2ozs.  flour,  2 eggs,  1J  cups  of 
milk,  a little  vanilla  flavouring.  Melt  butter,  then  add  sugar 
and  flour  gradually.  Beat  eggs  together  and  mix,  allow  mix- 
ture to  stand  about  one  hour.  Bake  half-an-hour.— Mrs. 
John  S.  Rigg,  Mayoress  of  Appleby,  Westmorland. 


TIGER  PUDDINC. 

£lb.  Flour,  Jib.  suet,  1 dessertspoonful  of  sugar,  1 tea- 
spoonful of  baking  powder,  a little  ground  ginger  and  salt. 
Mix  to  a soft  batter  with  milk.  Butter  a basin  and  pour  in  a 
good  teacupful  of  syrup.  Pour  the  batter  on  this  and  boil 
well.  This  will  do  with  marmalade  or  jam  instead  of  syrup. 
— Mrs.  Wm.  Bridge,  Mayoress  of  Bury,  Lancs. 


TREACLE  SPONGE. 

4ozs.  Flour,  4ozs.  treacle,  2ozs.  butter,  loz.  castor  sugar, 
1 teaspoonful  baking  powder,  1 egg,  J cup  milk.  Well  grease 
a basin,  put  in  the  treacle,  make  the  sponge  by  beating  the 
sugar  and  butter  to  a cream,  add  the  egg,  stir  in  the  flour, 
baking  powder  and  milk.  Pour  all  on  to  the  treacle.  Cover 
with  greased  paper  and  steam  for  an  hour. — Mrs.  Gregor, 
Wife  of  Provost  Gregor  of  Cullen. 


VEGETABLE  PUDDDING. 

Two  cups  grated  raw  potatoes,  1 cup  of  flour,  2 cups  of 
raisins,  1 cup  sugar,  J cup  butter  melted,  1 teaspoonful  each 
of  cinnamon,  cloves  and  nutmeg.  One  teaspounful  soda  dis- 
solved in  the  grated  potatoes.  Mix  well,  put  in  mould  and 
steam  for  three  hours.  Serve  with  caramel  sauce  (see 
sauces). — Miss  J.  W.  Ballantine,  Mayoress  of  Londonderry. 


XMAS  PUDDING. 


l^lbs.  Fiead  crumbs,  l£lbs.  raisins,  l£lbs.  currants,  l^lbs. 
suet,  peel  of  1 lemon  (chopped  fine),  3ozs.  almonds,  3 tea- 
spoonfuls mixed  spice,  fib.  mixed  peel,  £lb.  sugar,  12  eggs, 
a little  milk.  Boil  six  hours. — Mrs.  George  Blaze,  Mayoress 
of  Louth,  Lines. 


XMAS  PUDDING. 

(It  keeps  quite  good  for  two  years  or  more.) 

21bs.  of  Raisins,  21bs.  of  currants,  lib.  sultanas,  21bs. 
sugar,  2P-s.  bread  crumbs,  21bs.  suet,  lib.  candied  peel,  the 
rind  of  two  lemons,  loz.  nutmeg  (ground),  loz.  cinnamon, 
£oz.  bitter  almonds,  2ozs.  suet,  \ pint  of  brandy,  12  eggs. 
Boil  for  12  hours  and  keep  in  a dry  place,  and  steam  for  three 
hours  when  wanted. — Mrs.  J.  H.  Bradley,  Mayoress  of  Ware- 
ham. 


XMAS  PUDDING. 

31bs.  best  Plums,  21bs.  best  currants,  lib.  best  candied 
peel,  l£lbs.  beef  suet,  |lb.  flour,  half-quartern  tin  loaf,  1 
lemon,  wineglass  brandy,  5 eggs,  teacupful  milk,  1 teaspoon- 
ful salt,  \ grated  nutmeg,  \ grated  ginger,  sprinkling  cay- 
enne pepper.  Chop  suet,  stone  plums,  wash  and  thoroughly 
dry  currants,  slice  candied  peel,  grate  all  the  crumbs  of  loaf, 
chop  very  finely  the  peel  of  lemon,  add  spice  and  salt  and 
flour,  mix  all  together  over-night.  Next  morning  beat  eggs, 
add  with  rnilk  and  brandy  to  dry  ingredients,  stir  thoroughly 
15  minutes,  tnen  stand  by  for  one  hour,  put  in  buttered 
moulds,  and  boil  fast  for  four  hours.  These  will  keep  for  six 
months,  and  -equire  boiling  another  two  hours  when  wanted 
—Miss  M.  F.  Cramphorn,  Mayoress  of  Chelmsford. 
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SAUCES. 


CARAMEL  SAUCE. 

Brown  one  cup  of  sugar  with  a piece  of  butter  the  size  of 
a walnut,  stirring  continually.  When  browned  add  one  pint 
of  boiling  water,  and  stir  in  two  teaspoonfuls  of  cornflour 
dissolved  in  a little  cold  water.  Cook  a few  minutes  and 
flavour  with  vanilla. — Miss  J.  W.  Ballantine,  Mayoress  of 
Londonderry. 


A COLD  SAUCE  FOR  PLUM  PUDDING. 

2ozs.  of  Butter  worked  to  a cream,  2ozs.  of  sifted  sugar, 
1 glass  of  brandy  or  wine.  Mix  the  butter  and  sugar 
together,  then  add  very  gradually  the  brandy.  Pour  over 
the  pudding  before  carrying  it  into  dining  room. — Mrs.  C.  T. 
Richards,  Mayoress  of  Wolverhampton. 


LEMON  SAUCE. 

Take  loz.  cornflour,  2ozs.  of  loaf  sugar,  1 lemon,  £ pint  of 
water  Rub  the  sugar  on  the  lemon  to  absorb  flavour  (or 
grate  the  rind),  put  the  lumps  into  a saucepan  with  the  water, 
boil  for  three  minutes  then  add  lemon  juice,  mix  the  cornflour 
with  a little  cold  water  and  add  to  boiling  liquid.  Boil  tor 
three  minutes  and  serve  hot.-Miss  Eveline  Anderson, 
Mayoress  of  St.  Ives,  Hunts. 
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Do  You  Know 
WE  BIND  BOOKS. 

This  Book  is  a fair  sample 
of  what  we  can  do  in  this 
kind  of  work. 

All  classes  of  Binding  done 
on  the  shortest  notice,  on 
most  reasonable  terms. 


W.  P.  CRANMER 

PRINTER,  STATIONER, 
BOOKBINDER,  &c,,  &c., 

4,  Woolpack  Lane,  Nottm. 


READ  THIS! 

If  your  music  is  getting 
dilapidated,  don’t  think  it 
is  of  no  use,  send  it  along 
and  let  us  repair  it  for  you, 
and  when  finished  it  will 


LOOK  LIKE  NEW. 
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Corn  Flour 
for  variety 
at  meals. 

Y^)U  can  have  a 
constant  change  of 
good  food  if  you 
make  good  use  of 
your  packet  of 
Brown  and  Poison’s 
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Patent  ” Corn  Flour. 


Savoury  dishes  such  as  cauliflower  au  gratin, 
digestible  sausage  roll,  and  cheese  straws,  and 
Sweet  dishes,  such  as  custard  pudding,  chocolate 
jelly  and  prune  jelly,  are  examples. 

The  pink  slip  in  every  packet  of 

Broun  &.  Poison’s 

-Menf  Corn  Flour 

tells  you  how  to  get  a full  recipe  book. 
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MAYONNAISE  SAUCE. 

Boil  an  egg  until  hard,  put  it  in  cold  water  for  a minute, 
then  strip  off  shell  and  put  the  yolk  in  a basin,  rub  it  well 
with  the  back  of  a wooden  spoon,  put  with  it  a teaspoonful 
of  mixed  mustard,  a saltspoonful  of  salt,  \ a saltspoonful  of 
pepper,  a saltspoonful  of  powdered  sugar,  a pinch  of  cayenne 
pepper,  a spoonful  of  salad  oil  (if  liked),  6 tablespoonsful  of 
cream,  and  lastly  2 tablespoonsful  of  vinegar.  This  makes  a 
nice  salad  dressing  by  adding  more  vinegar  and  sugar. — Mrs. 
Frank  Cant,  Mayoress  of  Colchester. 


MINT  SAUCE. 

Take  the  leaves  of  mint  with  a heaped  teaspoonful  of 
brown  sugar  and  bruise  together  in  a mortar  with  pestle  till 
an  emulsion  is  made.  Add  vinegar  or  lemon  juice  and  water. 
Very  superior  to  the  ordinary  way. — Mrs.  Muir  Mackean, 
Wife  of  Provost  Muir  Mackean,  Paisley. 


MINT  SAUCE. 

Two  tablespoonfuls  of  chopped  mint,  2 tablespoonfuls  o£ 
castor  sugar,  ^ pint  of  vinegar,  a pinch  of  salt.  Wash  and 
dry  the  mint  leaves  and  chop  them  finely.  Put  the  salt  and 
sugar  in  a tureen  with  the  vinegar.  When  the  sugar  is  dis- 
solved stir  in  the  mint  and  let  it  stand  for  half-an-hour. — 
Mrs.  A.  Wilkinson,  Mayoress  of  Luton,  Beds. 


MUSTARD  SAUCE. 

loz.  of  Butter,  loz.  of  flour,  1 dessertspoonful  mustard, 
i pint  of  stock.  Melt  butter  and  stir  in  flour  by  degrees,  mix 
well,  then  sprinkle  in  the  mustard,  stir  over  fire  until  it  boils, 
then  add  a few  chopped  capers.  A delicious  fish  sauce. — 
Mrs.  D.  J.  Kendall,  Mayoress  of  Warwick. 
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SAVOURY  FISH  SAUCE. 

2ozs.  Butter,  1 tablespoon  of  vinegar,  a little  chopped 
parsley,  pepper  and  salt.  Brown  the  butter  in  a pan,  add 
vinegar  and  parsley,  etc.,  let  it  simmer  a minute,  and  serve 
hot.  This  is  nice  with  boiled  cod,  hake,  or  any  boiled  fish. 
— Miss  A.  C.  French,  Mayoress  of  Eye,  Suffolk. 


SAUCE  REMOULADE. 

Put  into  a bowl  two  yolks  of  eggs,  a tablespoonful  of  mus- 
tard, salt  and  pepper  to  taste,  mixed  with  2 tablespoonfuls  of 
vinegar.  Then  drop  in  gradually,  and  stirring  well,  8 spoon- 
fuls of  oil,  if  too  thick  add  a teaspoonful  more  vinegar.  Chop 
a clove  of  garlic  finely  and  some  parsley  and  mix  in.  This 
sauce  should  be  more  green  than  sauce  tartare.  A little 
green  leek  may  be  used  instead  of  garlic. — Mrs.  James  Eley, 
Mayoress  of  Boston,  Lines. 


SHIKAREE  SAUCE  FOR  WILD  DUCK. 

Mix  together  a dessertspoonful  of  pounded  white  sugar 
with  the  same  quantity  of  cayenne  pepper  (or,  if  considered 
too  much,  a tea  or  saltpoonful).  Add  to  this  a wineglassful 
catsup  and  a dessertspoonful  of  essence  of  anchovies,  and  the 
juice  of  a large  lemon.  Warm  it  over  the  fire  and  either  serve 
it  up  in  a butter  boat,  or  having  scored  the  breast  of  the  duck 
and  laid  a piece  of  butter  upon  it,  pour  the  sauce  over.— Miss 
E.  Morgan,  Mayoress  of  Brecon. 
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TOMATO  SAUCE. 

Bake  tomatoes,  when  fully  ripe,  in  a jar  with  a little  water 
till  tender,  strain  them  and  rub  them  through  a sieve.  To 
every  pound  of  juice  add  1 pint  of  chili  vinegar,  2ozs.  shalots, 
£oz.  of  garlic  (both  sliced),  |oz.  salt,  £oz.  white  pepper.  Boil 
the  whole  till  every  ingredient  is  soft.  Rub  again  through  a 
sieve.  To  every  pint  add  the  juice  of  three  lemons,  boil  it 
again  to  the  consistency  of  cream,  and  when  cold  bottle  and 
seal  it. — Mrs.  A.  E.  Preston,  Mayoress  of  Abingdon. 


TOMATO  SAUCE  (100  YEARS  OLD). 

3 dozen  Tomatoes.  To  every  pound  of  tomato  pulp  allow 
1 pint  white  vinegar,  loz.  garlic,  loz.  shalot,  2ozs.  salt,  1 
large  green  capsicum,  \ teaspoonful  of  cayenne,  3 pickled 
gherkins,  6 pickled  onions,  1 pint  vingar,  the  juice  of  6 
lemons.  Choose  the  tomatoes  when  quite  ripe,  put  them  in 
a jar  and  bake  them  till  tender,  or  put  them  in  the  oven  over- 
night and  see  in  the  morning  if  they  are  tender,  rub  them 
through  a sieve.  Chop  very  fine  the  onions,  garlic,  capsicum, 
gherkins,  and  boil  till  tender,  then  rub  through  a sieve,  add 
the  lemon  juice,  then  boil  till  it  is  as  thick  as  cream,  con- 
stantly stir.  Bottle  when  cold  and  seal  the  cork.  Stir  with 
wooden  spoon. — Mrs.  Evans,  Mayoress  of  Canterbury. 


TOMATO  8TORE  SAUCE. 

41bs.  Tomatoes,  cut  in  slices  with  2 large  onions  ; lib. 
moist  sugar,  £lb  salt,  2ozs.  peppercorns,  loz.  of  ground  all- 
spice, \ teaspoonful  of  cayenne,  £lb.  cloves.  Pour  over  these 
one  pint  of  best  vinegar,  and  let  all  boil  slowly  for  two  hours. 
Stir  to  prevent  burning.  Strain  and  bottle  when  cold.  This 
will  keep  for  years. — Mrs.  J.  W.  Woodhall,  Mayoress  of 
Ramsgate. 
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WORCESTER  8AUCE. 

1 quart  Vinegar,  £oz.  whole  allspice,  Joz.  cloves,  £oz.  black 
peppercorns,  |oz.  chillies,  2ozs.  garlic,  3ozs.  essence  of 
anchovies,  lib.  treacle,  1 tablespoonful  mustard,  a little  salt. 
Boil  20  minutes.  Bottle  when  cold.— Mrs.  Charles  Watson, 
Mayoress  of  Sandwich. 


SOUPS. 


80UP  HINTS. 

An  Earthenware  Stock  Pot  with  a lid  will  be  far  sweeter 
than  an  iron  one,  as  anything  left  over-night  in  it  will  not 
spoil. 

To  Preserve  Stock  or  Fat. — Collect  pieces  of  fat,  bones  or 
bits  left,  render  them  down  and  strain.  These  make  nice 
stock  if  collected  when  fresh. 

Water  in  which  beans  have  been  boiled  makes  a good 
foundation  for  soup. 

Lentils  are  strongly  recommended  for  soup  making,  and 
the  liquor  in  which  they  have  been  boiled  makes  a good 
foundation  for  sauces. 


ASPARAGUS  SOUP. 

Two  quarts  of  good  beef  or  veal  stock,  4 onions,  2 or  3 
turnips,  some  sweet  herbs,  and  the  white  parts  of  100  young 
asparagus  (if  old,  half  the  quantity),  and  let  them  simmer 
till  fit  to  be  rubbed  through  a sieve.  Strain  and  season  it. 
Have  ready  the  boiled  green  tops  of  the  asparagus  and  add 
them  to  the  soup. — Mrs.  J.  Moffat,  Wife  of  Provost  Moffat 
of  Forfar. 
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BARLEY  80UP. 

lib.  Neck  of  Mutton,  1 breakfastcupful  barley,  1 tablespoon- 
ful parsley,  pepper  and  salt,  9 breakfastcupfuls  water,  1 
breakfastcupful  of  milk.  Put  the  mutton  on  to  boil  with  the 
barley  and  boil  till  the  barley  is  soft,  rub  through  a sieve  as 
much  of  the  pulp  as  possible,  return  to  the  pot  with  the  milk 
and  parsley  ; boil  five  minutes.  A small  cupful  of  cream  is 
an  improvement.— Mrs.  R.  E.  Highton,  Mayoress  of  Working- 
ton. 


BROWN  CELERY  SOUP. 

Mince  a Spanish  onion  and  fry  it  in  butter  until  brown,  then 
add  2 quarts  of  water  and  boil  up.  Cut  small  the  white  heart 
of  celery  and  add  the  onion  with  a teacupful  of  minced  carrot 
and  4 potatoes,  sliced  very  thinly.  Boil  slow  for  almost  an 
hour.  Season  with  salt  and  pepper.  Serve  with  strips  of 
crisp  dry  toast. — Mrs.  Robert  Husband,  Wife  of  Provost 
Husband  of  Dunfermline. 


CABBACE  SOUP. 

Procure  a hard  white  cabbage  (not  savoy),  cut  it  up  in 
small  pieces,  put  in  a saucepan  with  2ozs.  dripping  or  butter, 
6 allspice  (whole),  6 pepper  corns  (whole),  2 cloves  (whole), 
stir  well  with  wooden  spoon  (but  do  not  let  it  burn)  till  cab- 
bage has  shrunk  somewhat  and  is  turning  brown,  then  add 
l\  quarts  of  second  stock  and  let  boil  half-an-hour.  A great 
improvement  is  a few  sausage  meat  balls  previously  fried  and 
put  in  the  soup  last  thing.— Mrs.  N.  W.  Shairp,  Mayoress  of 
Hammersmith. 
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CELERY  CREAM  SOUP. 

Three  pints  of  white  stock,  2 heads  of  celery,  3 spoonfuls 
of  Hour,  1 onion,  \ pint  cream,  salt  and  pepper.  Wash  the 
celery  and  cut  it  in  pieces,  add  the  onion,  and  simmer  in  the 
stock  for  40  minutes.  Make  a thickening  of  the  flour,  pour 
it  into  the  soup  and  boil,  stirring  for  five  minutes.  ’ Rub 
through  a sieve,  return  to  the  saucepan,  add  the  cream,  and 
bring  to  the  boil  again.  Season  with  pepper  and  salt. — Mrs. 
M.  Moffat,  Wife  of  the  Provost  of  Forfar,  Scotland. 


CHEAP  SOUP— 1800— GOOD. 

lib.  Beef  (bruised),  \ pint  of  split  peas,  2ozs.  of  rice,  a 
little  boiled,  l^lbs.  of  sliced  potatoes,  2 large  onions  sliced, 
pepper  and  allspice  (ground),  salt,  1 gallon  and  1 pint  of 
water.  Stew  or  bake  the  above  4£  hours. — Countess  Brown- 
low,  Mayoress  of  Grantham. 


CHEAP  SOUP  (DELICIOUS). 

One  quart  of  milk,  1 turnip,  1 onion,  1 tablespoonful  of 
cornflour,  3ozs.  of  butter.  Put  the  milk  in  an  earthenware 
jar,  add  the  vegetables,  cut  up  very  finely,  cover  down 
tightly  and  let  cook  in  the  oven  very  slowly  for  from  four  to 
six  hours.  Strain,  pressing  out  all  you  can  from  the  veget- 
ables, add  3ozs.  of  butter,  mix  the  cornflour  with  a little  cold 
water,  add,  let  all  boil  up,  and  serve  at  once. — Mrs.  F.  Neil, 
Mayoress  of  Widnes. 


CLEAR  SOUP  (FIRST  STOCK). 

41b s.  Hough  or  21bs.  hough  and  21bs.  of  knuckle  of  veal, 
5 pints  cold  water,  a bunch  of  sweet  herbs,  1 large  carrot, 
1 small  turnip,  pepper  and  salt.  Steep  the  meat,  cut  small, 
and  the  bones,  from  which  the  marrow  has  been  removed,  in 
the  cold  water  with  the  salt  for  half-an-hour — Mrs.  R.  E. 
Highton,  Mayoress  of  Workington. 
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T.  N.  PARR, 

povk  Butcher, 

FRESH  SAUSAGE  AND 
PORK  PIES  DAILY. 


155,  Mansfield  Road, 

TELEPHONE  1051. 

61,  Long  Row, 

TELEPHONE  1 9 1 x . 

38,  Grey  Friar  Gate, 

. and  . 

27,  Fisher  Gate, 

TELEPHONE  277Y1. 

q «=©  m 

::  NOTTINGHAM.  :: 
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Every  Woman 
OUGHT  to  know 


That  though  a Blouse,  Gown  or  Costume 
be  SOILED,  CREASED  or  STAINED, 
they  are  far  from  useless,  and  by  sending 
them  to 

Thomas  Long, 

Art  Dyer  and  Dry  Cleaner, 

55,  Mansfield  Road,  Nottm. 

(AND  BRANCHES).  TELEPHONE  2948 Y. 

They  can  be  rendered  SPOTLESSLY 
CLEAN,  REVIVED  IN  COLOURS 
AND  PATTERN,  RESTORED  IN 
COMFORT  AND  STYLE. 
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CLEAR  SOUP. 

Take  a shin  of  beef  and  cut  into  small  pieces,  a large 
bunch  of  sweet  herbs,  two  or  three  large  onions  sliced  and 
fried  to  a light  brown,  carrots,  turnips  and  celery,  a few 
peppercorns,  bruised  ginger,  cloves,  a bit  of  mace.  Put  all 
into  large  stewpan  and  boil  from  12  to  24  hours,  strain  it, 
and  let  it  stand  until  quite  cold,  then  skim  all  the  fat  off. 
Take  three  or  four  spoonfuls  of  flour,  mixed  with  a little  of 
the  cold  soup  to  a smooth  paste  ; add  a little  pepper,  salt  and 
curry  powder,  Worcester  sauce,  four  or  five  lumps  of  sugar. 
Put  altogether  in  stewpan,  boil  up  and  serve  very  hot. — Mr. 
J.  T.  Felton,  Mayor  of  Evesham. 


CLEAR  SOUP. 

31bs.  Shin  of  Beef,  3 carrots,  3 onions,  6 cloves,  6 pepper- 
corns, 3 lumps  of  sugar,  a bunch  of  herbs,  2ozs.  of  butter,  a 
little  salt.  Put  the  butter  in  a saucepan,  let  it  melt.  Put  in  the 
meat  to  brown,  add  the  other  ingredients  and  two  quarts  of 
water,  letting  it  simmer  gently  for  nine  or  ten  hours,  adding 
a little  water  now  and  then. — Mrs.  J.  P.  Atkinson,  Mayoress 
of  Saffron  Walden,  Essex. 


MOCK  HARE  SOUP. 

Two  quarts  water,  lib.  haricot  beans,  ^lb.  mushrooms, 
2 onions  (sliced),  2ozs.  butter,  6 cloves,  1 blade  of  mace,  1 
tin  of  hare  soup,  if  possible  some  small  pieces  of  meat  (not 
necessary).  Soak  the  beans  till  soft,  fry  the  mushrooms  and 
onions  in  the  butter,  add  all  to  the  water  with  the  exception 
of  the  soup,  and  simmer  two  hours.  Rub  all  through  a sieve 
and  put  sufficient  browning  to  colour,  with  a glass  of  port 
and  some  forcemeat  balls. — Mrs.  D.  J.  Kendall,  Mayoress  of 
Warwick. 
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IRISH  SOUP. 

Two  large  ox  tails,  2 carrots,  2 tomatoes,  4 leaks,  2 pars- 
nips, 2 Spanish  onions,  1 small  stick  celery,  1 small  turnip. 
Wash  the  vegetables  and  put  them  with  the  ox  tails  in  a stew 
pot  and  boil  for  3J  hours,  then  thicken  and  serve. — Mrs. 
William  Woodward,  Mayoress  of  Hampstead,  N.W. 


POTATO  80UP. 

Jib.  Potatoes,  1 onion,  1 pint  of  water,  \ pint  milk,  Joz. 
butter.  Cut  up  the  potatoes  in  slices  and  dry  well,  cut  up 
the  onion  in  slices,  melt  the  butter  in  a saucepan,  and  then 
add  the  water,  all  the  ingredients  excepting  the  milk.  Boil 
till  quite  soft  and  then  rub  through  a hair  sieve.  Put  the  soup 
again  on  the  fire  and  stir  in  the  milk  gradually  till  quite 
smooth,  but  it  must  not  boil.  Add  a very  little  salt  and  some 
pepper  to  taste. — Mrs.  A.  L.  Forrester,  Mayoress  of  Malmes- 
bury. 


SPANISH  SOUP. 

One  large  onion,  loz.  butter,  1 gill  milk,  1 quart  water,  loz. 
cornflour,  salt  and  pepper.  Soak  onion  in  boiling  water,  peel 
and  cut  into  small  pieces.  Place  in  pan  with  water  and 
butter  and  cook  for  half-an-hour.  Pour  liquid  through  a sieve, 
rub  onion  through  and  pour  mixture  back  into  the  pan. 
Moisten  cornflour  with  the  milk,  pour  into  pan  and  boil  for  two 
minutes. — Mrs.  R.  E.  Highton,  Mayoress  of  Workington. 


TOMATO  SOUP. 

Twelve  large  tomatoes,  or  one  tin  of  tomatoes.  Fry  two 
large  onions  (in  slices),  add  with  tomatoes  to  two  quarts  ot 
good  stock  ; one  teaspoonful  of  salt  and  pepper  to  season  , 
boil  until  tender,  then  rub  through  a coarse  sieve  ; add  one 
teaspoonful  of  carbonate  of  soda,  and  then  one  quart  or  milk 
(the  carbonate  of  soda  prevents  curdling)  Bring  to  boiling 
point  and  serve. — Mrs.  George  Symons,  Mayoress  of  iotnes, 

South  Devon. 
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“The  HANDY  SUET.” 


These  are  some  of  the  great  advantages  of 

SHREDDED 

ATORA 


BEEF  SUET 


No  Chopping — No  Waste — in  tiny  particles  ready  to  mix 
with  the  flour,  thus  saving  time. 

1 lb.  goes  as  far  as  2 lb.  raw  suet. 

“ Atora  ” is  extracted  from  the  finest 
fresh  Beef  Suet,  refined,  sterilised,  abso- 
lutely pure,  sweet,  and  wholesome. 

It  keeps  fresh  for  months  although 
no  preservatives  are  used. 

It  takes  the  place  of  raw 
suet,  lard,  and  cooking  butter, 
and  is  more  digestible,  and 
does  not  repeat  like  many 
other  fats. 

Sold  in  two  forms — 

Shredded  for  Puddings  and 
Pastry,  and 

In  Blocks  for  Frying  and 
Cooking. 

Obtainable  from  all  Grocers,  Stores, 

&c.,  in  i-lb.  and  J^-lb.  boxes. 

HUGON  & Co.,  Ltd. 

PENDLETON,  MANCHESTER. 


R 
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DON’T  FORGET  ! ! 

Cook’s 


Essepce 

OF 

Lipseed 

— — ■ — — 

(WITH  OTHER  VALUABLE  DRUGS) 

Is  the  Favourite  Remedy  for  Coughs,  Colds, 
Bronchitis,  Asthma,  Hoarseness,  Difficult  Breathing, 

etc. 

It  has  cured  thousands—  everybody  speaks  in  its  favour. 


7£d.,  1 - and  2 6 per  bottle, 

OF  ALL  CHEMISTS  AND  STORES,  AND  AT  ALL 
BOOTS’  LTD.  SHOPS. 
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TOMATO  SOUP  (QUICKLY  MADE). 

One  dessertspoonful  of  meat  extract,  | pint  of  water,  a 
little  pepper  and  salt,  6 tablespoonfuls  of  tomato  sauce.  Mix 
extract  of  meat  and  tomato  sauce  with  the  water,  and,  if  like, 
thicken  with  a little  flour,  bring  to  the  boil  and  serve  hot. — 
Mrs.  J.  C.  Ingram,  Mayoress  of  Southend-on-Sea. 


VEGETABLE  MARROW  SOUP. 

Take  a marrow,  or  part  of  one  if  very  large,  according  to 
the  quantity  of  soup  desired,  pare,  core  and  cut  into  pieces  as 
if  for  a dish.  Put  into  boiling  water  and  boil  till  soft.  Pour 
off  the  water,  add  two  or  three  ounces  of  butter,  and  as  much 
milk  as  necessary  ; stir  over  the  fire  till  it  boils  again  ; mash 
and  strain  through  a colander,  season  with  a little  salt  and 
white  pepper  to  taste  ; return  to  the  pot  and  bring  to  the  boil 
once  more  just  before  serving,  with  or  without  sippets  of 
toast. — Helena  M.  N.  Ormiston,  Wife  of  the  Provost  of 
Haddington. 


WHITE  SOUP. 

Two  quarts  skim  milk,  lib.  potatoes,  2 small  onions,  piece 
of  butter  the  size  of  a walnut,  \ gill  of  raw  cream,  flavour  to 
taste  with  salt  and  pepper.  Boil  onions,  potatoes  and  milk 
till  potatoes  are  a soft  pulp,  then  pass  through  a sieve  and 
thicken  to  taste  with  a little  cornflour.  Put  in  butter  and 
cream  about  two  minutes  before  serving. — Mrs.  A.  T.  Loram, 
Mayoress  of  Exeter. 


STAINS — HINTS, 


Stains  on  Knives  can  be  removed  by  rubbing  them  with 
raw  potatoes. 

iodine  Stains  on  Linen. — If  the  stained  part  is  soaked  in 
liquid  ammonia  and  then  rubbed  well  the  stain  will  soon 
vanish. 
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Ink  Stains. — Milk  will  take  out  ink  stains,  but  should  be 
attended  to  at  once,  and  the  juice  from  tomatoes  will  some- 
times remove  fruit  stains. 

Blacklead  Stains  on  carpet  may  be  removed  by  making  a 
paste  of  Fuller’s  earth  and  spread  over  the  stain.  Let  it 
stand  a nice  long  time  till  it  is  well  dry  and  brush  off. 

To  Remove  Stains  from  Teacups. — Damp  salt  will  remove 
these  stains,  and  whiting  is  a good  remover  of  stains  from 
good  china. 

To  Remove  Crease  Stains. — Lay  a piece  of  blotting  paper 
over  the  place  and  press  well  with  a hot  iron.  The  grease 
will  be  absorbed  by  the  blotting  paper,  or  thick  brown  paper 
may  be  used  instead  of  blotting  paper. 

Fruit  Stains  will  be  removed  if  the  stains  are  rubbed  with 
a piece  of  flannel  dipped  in  whisky. 

Onions  peeled  under  cold  water  leave  no  smell  on  hands  or 
knife. 


SWEETMEATS. 


CARAMEL  TOFFEE. 

Two  tablespoonsful  of  water,  4 pint  of  condensed  milk 
(Nestle’s),  |lb.  brown  sugar,  l|lbs.  of  lump  sugar,  2ozs.  of 
butter,  a few  drops  of  vanilla  and  gravy  browning.  Put  all 
into  a saucepan,  boil  f of  an  hour,  stirring  all  the  time.  Try 
in  cold  water,  if  ready  pour  in  greased  tin.— Mrs.  L.  L. 
Austin,  Mayoress  of  Southport. 


CARAMEL  TOFFEE. 

lib.  Castor  Sugar,  loz.  butter,  4|d.  tin  of  Swiss  milk,  l 
tablespoonful  cold  water,  2 tablespoonfuls  syrup.  Put  the 
butter  and  sugar  into  a saucepan  to  melt,  add  the  water, 
syrup  and  swiss  milk.  Boil  for  20  minutes.-Miss  Lvelyn 
Evans,  Mayoress  of  Cardigan. 
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COCOANUT  ICE. 

Place  lib.  of  loaf  sugar  in  a saucepan,  add  a teacupful  of 
cold  water  and  let  it  boil  gently  for  20  minutes  or  £ hour, 
then  stir  in  Alb.  of  desiccated  cocoanut.  When  well  mixed  up 
put  half  into  a greased  pie-dish,  then  add  a few  drops  of  coch- 
ineal to  the  other  half  and  stir  till  the  required  colour,  then 
turn  out  on  top  of  first  half,  pat  it  down  closely,  and  when 
nearly  cold  run  a knife  round  the  dish  and  turn  out,  then  cut 
in  bars  and  prepare  for  another  lot  by  eating  what  you  have 
made. — Mrs.  Thos.  Coxon,  Mayoress  of  Huntingdon. 


CREAMED  PLUMS  (FOR  BAZAARS). 

Sieve  ^lb.  of  icing  sugar  into  a basin,  whisk  the  white  of  a 
new  laid  egg  with  an  equal  bulk  of  water,  flavoured  with 
vanilla  essence.  When  brought  to  a froth,  stir  the  liquid  into 
the  sugar  with  a wooden  spoon  and  turn  the  mixture  out  on  a 
board,  thickly  dusted  with  icing  sugar.  Knead  until  it  is  quite 
smooth  and  sufficiently  dry  to  make  into  little  balls.  Have 
at  hand  a glass  jar  of  the  best  French  plums,  and  after  wiping 
and  polishing  them,  slit  each  down  the  side.  Take  out  the 
stone  and  put  an  oval-shaped  ball  of  sugar  cream  in  its  place, 
press  the  sides  of  the  fruit  firmly  together,  let  them  stand 
until  quite  firm,  then  pack  neatly  into  pretty  boxes. — Mrs. 
J.  T.  Wightman,  Mayoress  of  Doncaster. 


EVERTON  TOFFEE. 

lib.  Treacle,  lib.  demerara  sugar,  Jib.  butter.  Put  the 
above  ingredients  into  a saucepan  large  enough  to  allow  of 
fast  boiling  over  a clear  fire  ; put  in  the  butter  first  and  rub 
it  well  over  the  bottom  of  the  saucepan,  then  add  the  treacle 
and  sugar,  stirring  together  gently  with  a knife.  After  it 
has  boiled  about  ten  minutes  ascertain  if  it  is  enough  by 
dropping  a little  into  a cup  of  cold  water. — Mrs.  J.  Malkin, 
Mayoress  of  Glossop. 
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SWISS  MILK  TOFFEE. 

6ozs.  of  Sugar,  6ozs.  butter,  £lb.  treacle,  1 small  tin  Swiss 
milk.  Let  butter,  sugar  and  treacle  come  to  a boil,  then  add 
Swiss  milk  and  stir  till  thick.  Time:  about  20  minutes.  Tried 
and  found  correct.— Mrs.  W.  H.  Wolstenholme,  Mayoress  of 
Middleton. 


SWEETS  FOR  BAZAARS. 

lib.  Icing  Sugar,  2ozs.  ground  almonds,  about  4 or  5 drops 
of  essence  of  vanilla,  ^lb.  cracked  walnuts  or  blanched 
almonds,  and  the  white  of  an  egg.  Place  the  icing  sugar, 
ground  almonds  and  essence  of  vanilla  in  a bowl,  knead  into 
a stiff  paste  with  the  white  of  an  egg.  Turn  out  on  to  a 
board,  and  form  into  sweets  of  the  desired  size.  Press  half  a 
walnut  into  this  and  put  into  a cool  place  to  harden. 


RUSSIAN  TOFFEE. 

21bs.  Demerara  sugar,  1 tin  Swiss  milk  (6d.  size),  same 
quantity  of  sweet  milk  as  Swiss  milk,  2 teaspoonfuls  vanilla, 
ljozs.  butter.  Put  sugar,  Swiss  milk  and  sweet  milk  into  a 
saucepan  and  boil  for  25  minutes,  stirring  all  the  time  from 
the  time  you  put  it  on.  Draw  aside  and  add  butter  and 
seasonings,  boil  for  other  ten  minutes.  Then  take  from  fire 
and  stir  for  at  least  five  minutes  before  pouring  on  buttered 
dishes.  When  scarcely  cold  cut  with  knife  into  small  squares. 
Mrs.  Gregor,  Wife  of  the  Provost  of  Cullen,  Banffshire. 
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TOFFEE. 

Two  level  breakfastcupfuls  of  demerara  sugar  (lib.), 
4 slightly  rounded  tablespoonfuls  butter  (4ozs.),  1 large 
tablespoonful  golden  syrup,  1|  gills  of  water.  Melt  butter 
in  saucepan,  add  water,  syrup  and  sugar.  When  sugar  has 
melted  boil  steadily  until  when  allowed  to  set  in  cold  water 
it  is  quite  crisp  and  brittle.  This  is  best  tested  by  eating  a 
piece.  Pour  into  buttered  tins  and  leave  until  cold. — Lady 
Fraser,  Mayoress  of  Nottingham. 


TURKISH  DELIGHT. 

Soak  14ozs.  of  gelatine  in  one  teacupful  of  cold  water  for 
two  hours,  put  2£lbs.  of  loaf  sugar  in  a stewpan  with  one  tea- 
cupful  of  cold  water,  boil  until  all  the  sugar  is  dissolved,  stir 
now  and  again  with  a wooden  spoon,  then  pour  on  to  the 
gelatine,  stir  until  all  is  dissolved  ; take  the  juice  of  three 
lemons  strained,  and  a little  essence  of  lemon  if  preferred, 
stir  well  and  pour  half  on  to  buttered  soup  plates,  colour 
other  half  and  pour  on  to  soup  plates.  Let  it  stand  aside  for 
24  hours,  cut  into  small  squares  and  roll  in  plenty  of  icing 
sugar.  A few  nuts  may  be  added  if  preferred. — Mrs.  Wm , 
Bridge,  Mayoress  of  Bury. 


TOILET. 


HAIR  BRUSH  (to  Clean). 

To  clean  a hair  brush  dissolve  a piece  of  soda  in  boiling 
water,  when  warm  whisk  the  brush  in  it  till  it  is  thoroughly 
cleaned.  P.inse  well  in  cold  water,  in  which  first  dissolve  a 
tablespoonful  of  salt,  and  place  on  window  sill  to  dry. — E.H. 
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GOOD  HAIR  POMADE. 

2d.  Beeswax,  3d.  salad  oil,  3d.  essence  of  burgomot,  Jib. 
lard.  Dissolve  lard  and  wax,  then  add  oil  and  burgomot,  pour 
out  in  pots,  stand  in  cool  place. — Mrs.  E.  Duke,  Mayoress  of 
Eastbourne,  Sussex. 


HAIR  WASH. 

Small  lump  of  camphor,  £oz.  powdered  borax,  pint  of  rain 
water.  Boil  water  and  pour  over  camphor  and  borax.  Put 
into  a bottle.  To  be  well  rubbed  into  the  roots  of  the  hair. — 
Mrs.  Enoch  Sarjeant,  Mayoress  of  Bridgnorth. 


LAVENDER  WATER. 

Half-pint  Medicated  Spirits  of  Wine  (1/9),  £oz.  Oil  of 
Lavender  (8d.),  drachms  of  Essence  of  Ambergis  (1/3). 
Put  in  wine  bottles  and  shake  well,  then  fill  any  scent  bottles. 
It  will  fill  a dozen  or  more  ordinary  scent  bottles  and  is  really 
good. — Mrs.  Thos.  Coxon,  Mayoress  of  Huntingdon. 


MOUTH  WASH  (VERY  GOOD). 

1^  pints  cold  Water,  ^oz.  myrrh,  Joz.  bark,  2ozs.  saltpetre, 
J-oz.  camphor.  All  well  pounded,  stand  a fortnight,  then 
pour  off  ; then  put  more  water,  let  stand  a month  then  poui 
off, — Mrs.  Edwin  Finn,  28  times  Mayoress  of  Lydd,  Kent. 
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RECIPE  DATINC  FROM  1795  FOR  POT  POURRI. 

(The  tasting  Sweet  Pot). 

Pick  violets,  dipt  pinks,  roses  pickt  from  their  green  ( i.e . 
petals  only),  rosemary  flowers,  lavender,  thyme  in  flower, 
sweet  briar  leaves,  bay  leaves,  marjoram,  sweet  verbena 
leaves,  sweet  geranium,  and  white  Spanish  jesamine  flowers 
tyed  in  a muslin  bag  and  taken  out  in  August,  or  they  will 
corrupt  the  rest.  Dry  all  in  their  season  and  put  as  soon  as 
dried  in  a great  jar,  between  each  put  a handful  of  bay  salt. 
Stir  once  every  two  or  three  days,  and  let  all  be  covered  and 
kept  from  the  sun  all  the  month  of  August.  Then  take  out 
all  and  stir  in  a large  wooden  tub  very  well  together.  Bruise 
two  sticks  of  cinnamon  and  29  cloves  well  and  put  to  it. 
Then  weight  all  down,  and  stop  it  close.  You  must  propor- 
tion your  quantities  to  your  pot,  if  a large  jar  two  or  three 
handfuls  of  each  kind  of  leaves  or  flowers,  for  it  shrinks.  The 
longer  it  is  kept  the  better  it  smells  ; opening  the  jar  and 
stirring  it  perfumes  a room. 

N.B. — When  drying  the  flowers  they  should  be  spread 
thinly  on  newspapers.  It  is  better  to  make  it  before  August, 
i.e.,  not  with  the  later  summer  flowers  and  leaves,  which  are 
not  so  sweet  or  so  lasting  later  on  in  the  year. — Mrs.  Eustace 
Gurney,  Lady  Mayoress  of  Norwich. 


SCENT  FOR  SACHETS. 

loz.  Lavender  of  Flowers  mixed  with  £ teaspoonful  of 
powdered  cloves. — E.H. 


TOOTH  POWDER. 

3ozs.  Bole  Arrnonica,  loz.  dried  soda,  2ozs.  calcined  harts- 
horn, £oz.  myrrh,  loz.  orris  root.  To  be  very  finely  powdered 
and  sifted,  and  then  mix  together. — Miss  E.  Morgan, 
Mayoress  of  Brecon. 
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USEFUL  INFORMATION. 


To  Clean  a Gas  Stove. — First  rub  over  with  turpentine, 
then  apply  enamelme  and  polish  with  a piece  of  old  velvet. 

To  Test  the  Heat  of  a Cas  Stove. — Put  a small  piece  of 
white  paper  in  the  stove  and  shut  the  door  for  a few  seconds. 
If  in  that  time  the  paper  is  a nice  rich  brown  the  oven  is  the 
right  heat  for  cakes,  pastry,  etc. 

To  Wash  Bamboo  Furniture. — Scrub  with  cold  salt  water, 
rinse  with  cold  water  and  let  dry  in  the  open  air. 

Vaseline  rubbed  on  leather  shoes,  belts  and  bags,  will 
revive  them  and  keep  them  nice  and  soft  looking. 

Before  putting  on  kid  gloves  place  them  between  a damp 
cloth  and  they  will  stretch  without  splitting. 

Always  white-wash  the  lower  step  in  the  cellar,  as  this 
will  prevent  mishaps. 

White  Soap  is  a good  thing  to  use  for  washing  china. 
Never  use  common  washing  soda  as  it  injures  the  gildings. 

To  Prevent  a skin  from  forming  over  milk  that  has  been 
boiled  add  two  tablespoonfuls  of  cold  milk  to  a pint  just  as 
it  comes  to  a boil. 

To  Renovate  a leather  bag  rub  it  well  with  soft  soap. 

Waste  Paper,  shredded  in  strips,  may  be  used  to  stuff 
cushions. 

For  Gleaning  White  Straw  Hats. — Dissolve  oxalic  acid  in 
a little  hot  water  and  rub  lightly  all  over,  and  then  hang  to 
dry.  This  makes  them  look  like  new. 

Always  use  a safety  pin  for  slotting  tape  through  curtains. 

Don’t  waste  bits  of  bread,  but  break  them  into  nice  pieces, 
fry  lightly,  add  pepper  and  salt  and  serve  with  bacon,  and 
they  will  be  favourites  with  children. 
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Butter  will  be  kept  cool  in  summer  if  placed  in  a jar  and 
the  iar  placed  in  a bowl  of  cold  water,  and  a wet  cloth  folded 
about  four  times  put  over  all. 

Earwig  Traps. — A match  box  partly  open  suspended  on  a 
stick  over  night  is  a splendid  trap  for  catching  earwigs.  In 
the  morning  the  box  will  be  full  of  earwigs  . 


Electro  Plate  and  Silver  may  be  kept  clean  and  in  good 
condition  by  putting  them  into  boiling  water  which  contains 
a little  Hudson’s,  and  polish  well  with  a leather  after  drying. 

Salt  should  be  placed  upon  the  table  in  a covered  caster, 
and  not  in  an  open  salt  cellar. 

Lemon  Skins  are  very  good  for  cleaning  brasses  and  kitchen 
utensils,  using  the  lemon  skins  to  rub  whiting  in.  This  will 
remove  the  dirt  very  quickly. 

Banana  Skins  are  very  good  to  polish  tan  shoes  with. 

It  is  wise  to  keep  all  perishable  food  stuffs  on  the  floor 
during  hot  weather. 

A few  drops  of  turpentine  added  to  the  blacklead  will  give 
a fine  gloss  to  the  grates. 

Lamp  or  Cas  Chimney  Classes  may  be  made  fireproof  by 
putting  them  into  cold  water,  quite  cover  the  glasses,  and 
when  the  water  boils  put  to  one  side  and  let  it  cool  before 
taking  out  the  glasses. 

To  Paint  Wood  Floors. — Dissolve  some  permanganate  of 
potash  crystals  in  a bucket  of  water  and  paint  the  boards 
over  with  a white-wash  brush.  This  must  be  left  to  dry  and 
then  put  another  coat  on.  When  this  is  quite  dry  put  a good 
coat  of  beeswax  and  turpentine  on,  this  to  be  well  rubbed  in. 
After  being  done  a few  times  with  the  polish  the  floor  will  be 
a shining  brown. 

For  Cleaning  the  Wails. — Make  a calico  cover  to  slip  over 
the  brush  head,  slot  tape  all  round  and  draw  it  up  tight. 

Water  will  keep  cool  in  a jar  if  placed  on  the  floor  in  a 
dark  place  and  covered  with  a thick  damp  cloth. 
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Crockery  should  be  purchased  that  can  be  matched  without 
much  trouble,  and  breakages  will  then  be  of  less  consequence 
as  the  articles  can  be  replaced.  Breakages  of  earthenware 
will  always  occur,  and  to  buy  sets  of  table  ware  that  cannot 
be  matched  is  to  run  unnecessary  expense. 

Two  Unique  Household  Hints — Get  from  the  poulterer  a 
hare’s  foot,  and  get  him  to  take  out  the  claws.  You  will  find 
this  foot  will  blacklead  the  bars  of  your  grate  to  perfection, 
as  the  feet  make  such  a good  pad. 

To  Lay  Carpets  Easily. — When  putting  down  your  carpets 
put  on  a pair  of  rubber  shoes  and  drag  the  carpets  with  your 
feet  instead  of  the  hands.  You  will  find  this  so  much  easier. 


VEGETABLE  HINTS. 


Marrows. — Young  Marrows  should  be  boiled  ten  or  twenty 
minutes  ; old  marrows  half  to  three-quarters  of  an  hour. 

Celery. — To  keep  celery  crisp  stand  in  a little  water  until 
required. 

Vegetables  kept  in  a dry  place  will  keep  firm  and  in  good 
condition. 

Onions  are  considered  a cure  for  skin  diseases,  and  when 
eaten  late  at  night  are  the  finest  form  of  antidote  for 
sleeplessness. 

Spring  Onions  are  worth  their  weight  in  gold  so  far  as 
their  medicinal  properties  are  concerned. 

Potatoes  should  be  boiled  with  the  skins  on,  as  the  most 
nutritious  part  is  nearest  the  skin. 
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Carrots  have  a special  value  as  they  contain  sugar,  but 
are  rather  indigestible. 

Mushrooms. — To  dry  them  wipe  them  clean,  take  away  the 
brown  part  and  peel  off  the  skin,  lay  them  on  sheets  of  paper 
to  dry  in  a clean  oven.  Keep  them  in  paper  bags  in  a dry 
place,  and  when  wanted  for  use  put  them  into  a cold  gravy, 
bring  them  gradually  to  simmer,  and  they  will  nearly  regain 
their  natural  size. 

A Piece  of  Lard,  about  the  size  of  a walnut,  put  in  the 
water  in  which  cabbage  is  boiled  greatly  improves  the 
cabbage. 

Vegetables  should  be  put  into  boiling  water  with  salt,  in 
the  proportion  of  one  ounce  to  two  quarts  of  water.  If  the 
water  is  hard  add  a pinch  of  soda,  and  all  green  vegetables 
should  be  boiled  with  the  lid  off. 


VEGETABLE  DISHES. 


HOW  TO  COOK  ONIONS  SO  THAT  THEY 
WILL  NOT  REPEAT. 

Pare  as  many  onions  as  required.  Take  a basin  of  boiling 
water,  in  which  has  been  put  a small  piece  of  washing  soda, 
about  as  much  as  would  lie  on  a sixpence.  Let  the  onions 
stay  in  this  for  seven  to  ten  minutes.  Pour  off  this  green 
water  and  then  proceed  to  fry  or  boil  the  onions.  Onions 
prepared  in  this  way  can  be  digested  by  quite  delicate  people. 
— Mrs.  Alfred  Taylor,  Mayoress  of  Aston  Manor,  Staffs. 


BROAD  BEANS  WITH  CREAM. 

Take  the  smallest  and  youngest  of  the  beans  and  throw 
them  into  boiling  water  for  a few  seconds.  If  old  they  must 
be  skinned.  Boil  them  in  a pint  of  milk  with  2ozs.  of  butter, 
a dessertspoonful  of  chopped  parsley,  and  a pinch  of  salt. 
Thicken  the  sauce  with  two  whipped  yolks  of  eggs,  and  stir 
in  two  tablespoonfuls  of  cream. — Mrs.  Harold  Mason, 
Mayoress  of  Royal  Leamington  Spa. 
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BUTTER  BEANS. 


hnnrc  p w u m Tater  Wlth  a Piece  of  soda  for  twelve 
hours.  Wash  well  and  put  into  boiling  water,  to  which  a 

small  piece  of  dripping  has  been  added.  Boil  half-an-hour, 
or  longer  if  necessary.  Pour  off  the  water,  season  with 
pepper  and  salt  add  a piece  of  butter  and  half  a teaspoonful 
of  chopped  parsley,  shaking  well  in  the  pan.  Serve  very  hot 
in  boiling  hard  peas  and  beans  it  is  best  not  to  salt  the  water 
m which  they  are  boiled  as  it  hardens  them. — Mrs  R E 
Highton,  Mayoress  of  Workington. 


CURRIED  LENTILS. 

1 teacup  lentils,  1 breakfastcup  sweet  milk,  J tablespoonful 
salt,  A teaspoonful  curry  powder.  Wash  the  lentils  well,  put 
them  into  a saucepan  with  the  milk  and  salt,  and  let  them 
come  to  the  boil.  Then  set  them  to  the  side  to  stew  slowlv 
for  one  hour.  When  nearly  ready  stir  in  the  curry  powder.— 
Mrs.  R.  E.  Highton,  Mayoress  of  Workington. 


CURRY. 

Prepare  : — 1 cupful  carrots,  cut  up  small  ; 1 cupful  turnips, 
cut  up  small  ; 1 cupful  onions,  cut  up  small  ; 2 apples,  peeled 
and  cored,  cut  up  small,  or  1 stick  of  rhubarb,  cut  up  small  ; 
some  cold  meat  in  slices,  or  cold  chicken  cut  up  small  ; 2 
heaped  up  tablespoonfuls  flour  ; 1 dessertspoonful  curry 

powder  ; \ pint  hot  water  ; some  dripping  ; season  with  salt. 
Take  a pan,  melt  the  dripping,  add  the  vegetables,  and  cook 
for  20  minutes,  stirring  occasionally,  add  the  meat,  mix  the 
flour  and  curry  together,  and  stir  into  the  other  ingredients, 
then  stir  in  \ pint  hot  water,  bring  to  the  boil  and  simmer  for 
one  hour,  add  the  seasoning,  and  serve  with  boiled  rice.  This 
curry  is  very  good  without  meat,  adding  instead  any  cooked 
vegetable,  such  as  peas,  broad  beans,  potatoes,  cauliflower, 
etc.,  and  serve  with  rice,  fried  onions,  and  hard-boiled  eggs, 
shelled  and  cut  in  half  and  placed  on  top  of  curry  as  a decora- 
tion. This  curry  is  suitable  for  breakfast  or  lunch.  This 
curry,  when  made,  should  not  be  too  liquid,  rather  stiff,  that 
it  may  be  piled  up  on  the  dish. — Mrs.  G.  E.  Melsome, 
Mayoress  of  Romsey,  Hants. 
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POTATO  CAKES. 


Mash  some  cooked  potatoes,  stiffen  into  a paste  with  flour 
and  season,  roll  out,  cut  into  small  rounds,  flour  and  fry. — 
Mrs.  F.  W.  Avant,  Mayoress  of  St.  Pancras. 


Make  a white  sauce  well  flavoured  with  cheese,  mix  in  some 
cooked  French  beans  (chopped),  or  peas  or  haricot  beans. 
Serve  on  pieces  of  fried  bread. — Mrs.  A.  Monro,  Mayoress  of 
Godaiming. 


Boil  large  onion  \ \ hours,  cut  it  up  in  slices.  Put  a layer  of 
bread  crumbs  and  a layer  of  onions  into  a pudding  dish,  with 
pepper  and  salt,  and  a few  bits  of  butter  on  the  top.  Allow 
to  cook  in  the  oven  for  about  20  minutes. — Mrs.  R.  E. 
Kighton,  Mayoress  of  Workington. 


STUFFED  ONIONS — SPANISH  OH  PORTUGAL. 

Take  four  large  onions  and  put  on  to  boil,  when  nearly 
done  take  out  and  remove  the  inside.  With  the  inside  put 
sage  and  minced  meat,  pepper  and  salt,  enough  to  fill  the 
cavity,  then  replace  in  the  centre  of  the  onion  and  bake  fo; 
half-an-hour  in  a steady  oven. — Mrs.  D.  J.  Kendall,  Mayoress 
of  Warwick. 


SIMPLE  VEGETABLE  SAVOURY. 


SPANISH  ONION. 
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NEW 


RECIPES. 


